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What is your opinion of the 
American Can Company? 


IS is the time of year when 

you pause for a mental in- 
ventory of your business, as a 
help in planning for next year. 


You consider especially those 
from whom you obtain materials 
and supplies, and you probably 
find you have of each one of 
them a two-fold impression. 


One part of your impression is 
an impersonal view of what you 
get for your money— quality, 
facilities,deliveries,terms of sale. 


The other is the human side— 
your estimate of the fairness, 
ability, and intent to serve, as 
expressed by the men with 
whom you come in contact. 


When both the material and the 
personal factors are right, busi- 
ness relations become perma- 
nent, because the basis is the 
solid rock of mutual confidence. 


That is the kind of relationship 
we strive to maintain with users 
of Canco Containers. 
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FRUITS: VEGETABLES: FISH -Etc. 


A.K.ROBINS & CO. 
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Year 


President, 
Vice-President, 
Treasurer, 
Secretary, 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 
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Counsel, 
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BALTIMORE, MD. 


WRITE FOR CATALOGUE 


CANNED GOODS EXCHANGE 


1922-1923 

John R. Baines. 
W. H. Killian. 
Leander Langrall 
William F. Assau. 


COMMITTEES 


Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Chas. Glaser. 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore - Md. 
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A SPECIAL BLANCHER FOR EACH GRADE. 


Pea Blanching by grades is becoming popular. In other words, a small Blancher 
to work on one grade only, installing one for each grade. The MONITOR J is de- 
signed for this. A little less than 12 ft. long about 3% feet high, rated at 24,000 to 
48,000 No. 2 cans per ten hours, it fills the requirements. ; 

Are you interested ? 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


88 32nd. St., Milwaukee, Wis.. 


Strings in the package— 


An inferior article 

A dissatisfied Public 
Decreasing sales 
Disappointing profits 


PLANT 
ROGERS STRINGLESS REFUGEE 
And Pack 


QUALITY 


TX 
\ 


“BLOOD TELLS” 


326 West Madison Street 
CHICAGO, U. S. A. 


THE CANNING TRADE. 3 
Canadian Plant td. 
Tillsonburg, Ont. 353 E. 2nd. St., Los Angeles, if. = 
FRANK E. RUNDLE 
@ROS. : 
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ANTIG ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 
Syrup Refiners 


Milk Canners > 

large production assures prompt 
Peanuts and Peanut Products . ° 

and satisfactory service. 

Fresh Oysters 

dk adi: Our co-operation increases YOUR sales. 


and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Mauufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Another Satisfied Customer 


Read what a user of one of the NATIONAL TOMATO PEEL- 
ING MACHINES writes us with regard to the saving of Tomatoes 
during 1922 season: 


THE FOLLOWING REDUCED TO “PER BUSHEL” SAVING: 


60 pounds tomatoes put into National Tomato Peeling machine. 
54 pounds tomatoes discharged from machine peeled. 


6 pounds tomatoes lost in skins, or 10 per cent of total. 


54 pounds tomatoes ( peeled ) given women to core. 

47 pounds:peeled and cored tomatoes obtained from above 54 lbs. 
7 pounds lost in coring, or 13 per cent. 

10 per cent in peeling. 

13 per cent in coring. 


23 per cent total loss. 


50 per cent usual cannery waste by old method. 
23 per cent by New Method. 


27 per cent total saving raw material. 


60 tons tomatoes at $12.00 per ton — $720.00 
27% of 720.00 equals $194.00 saved on each 60 tons run. 


Now add to the above not less than 40 per cent saving in labor and then consider 
the improved condition of the finished product AND DECIDE FOR YOURSELF 


WHETHER THE NATIONAL TOMATO PEELING MACHINE MERITS YOUR 
CONSIDERATION. 


NATIONAL PEELING MACHINE 


The National Tomato Peeling A. K. ROBINS & CO., 


Machine Will Be Exhibited (R. A. SINDALL ) 
At The Atantic City Convention. Baltimore, - ‘ - Md. 


‘ 
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VARIETIES OF TOMATOES. 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 
The Landreths sell every Seed used by Canners and ask 


you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


TOMATO—“The Landreth” 


Price $7.00 per pound 


ON 
ESS 
‘ 3.00 
3.00 
3.00 
3.00 
3.00 
OTHER SEEDS | 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON: 50 Lime Street E C 3 


DELAWARE BEAUTY............ 4.00 
LANDRETHS’ RED 4.00 
= 
| 
GV 
Patented 


January 1, 1923 


THE CANNING TRADE. 


Speedier, Better Plant 
With “A--B” Cookers 
And Coolers 


The Anderson-Barngrover method of cooking and cooling canned 
foods simplifies the process, requires less floor space, less labor, less 
steam for the same output, or what is better, gives greater output 
for the same floor space and operating costs. 


. 


The contents of the can is protected from long subjection to the 
heating medium by our short safe cooks, and retains the original 
flavor and appearance of the fresh article, creating greater demand 
for your product. 

Tried, tested, and found not wanting; that’s why most of the better 
class of canners throughout the world have adopted Anderson- 
Barngrover Continous Agitating Cookers and Coolers as standard 
equipment. Have you arranged for yours > 


Full particulars from any of the following offices. 


Anderson-Barngrover Mfg. Company 


Main Office and Factory, San Jose, California 


Baltimore Chicago San Francisco 
S. O. Randall’s Son S. G. Gorsline A. C. Caldwell 
409 Marine Bank Bldg. 1548 Tribune Bldg. 16 California, Street 


38000 cases Pineapple 
packed ina single day 
with this installation of 
25 cookers and coolers. 


4 
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A New Year and A New Kind of Can 


, With the advent of the New Year we are pleased to announce the 
advent of a new member tothe Southern Family: 


(Patents Pending) 


To Open — Pull the Tab 
The Sococan is important to you as well as to us because it is the 
kind of can we have all been looking for for years. The Sococan 
is absolutely AIR-TIGHT and cannot be tampered with enroute. | 
Yet itis easy to open. Just pull the tab and strip out rubber gas- | 
ket. Rubber at no time comes in contact with contents. Made 
in diameters and heights to suit your requirements. | 


The Sococan is the Ideal Container for— 


Coffee Baking Powder 
Peanut Butter Cigarettes 
Paint Preserves 

Lard Substitutes Syrup 

Candy Molasses 
Fancy Cakes Lard 


“Seeing is believing” - for your own satisfaction, see 


the new Sococan at our display booth at the Atlantic 
City Convention. 


Rubber gasket makes Sococan 
AIR-TIGHT. Top becomes fric- 
tion cover by removing gasket. 

No exposed, rough, cutting 
edges. Filled through bottom 
and closed automatically. 


Southern Service Stands the Strain’ 


Southern Can Company 


Baltimore, Maryland 


| 
| 
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| The Book You Need! | 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 


L. THE CANNING TRADE 
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WEEKLY REVIEW 


The Outlook for 1923 Very Bright—The One “Condition” to 
Insure its Fulfilhment—Let “Quality” Rule and the In- 
dustry’s Future is Safe—Market in Hopeful Con- 
dition and Prices Generally Advancing. 


doubt, uncertain as to the course to pursue during 1922, 
and more than half inclined to feel that it were better 
not to pack at all, we now end 1922 in an exactly opposite frame 
of mind: the future never looked more promising in this in- 
dustry, and we say that advisedly, for while some will retort 
that during the war the outlook and chances for profit were 
much better than now, they were not, in fact, because every- 
one was uncertain what the very next day might bring forth, 
and everything was uncertainty, even the business itself. As 
the inductry looks forward to 1923 the course would seem to 
be clear and distinct and the determination to make record 
packs of all articles of canned foods is at least stirring in the 
breasts of every canner, and fully developed in the minds of 
most. And if the canners will but observe one condition in re- 
lation to this there will be no need to warn them against over- 
zealousness this coming year. That one condition is that the 
packs must be kept up to a high point of quality. The market 
is cleaned up, and advancing because of this rapidly diminish- 
ing supply of spot goods; the people are eating more canned 
foods than we ever hoped tltey would—at least this early in 
the effort to educate more consumers:to their use; but—and 
mark that “but,” for it may be the snag upon which this proud 
and promising ship may foundered—the people are very care- 
ful about the goods and demand that the can, when opened 
be such as meets with their approval. This does not mean 
extra fancies in all cases, it merely means that the can of foods 
which the buyer has taken on faith, does not prove to be a 
swindle, with too much water, juice .or brine and too little 
food. In other words, give these fine, new consumers a fair 
can of foods, and you can pack as long and as hard as you 
please and you will not again over-stock the market. Demand 
is ahead of the productive capacity of this country, if the prod- 
ucts are kept up to a good, fair level of value. That is the one 
“condition” attached to the glowing outlook for the canning in- 
dustry as it approaches the new year of 1923. 
The pea pack of 1922 should stand as an object lesson to 
all canners for alltime. Does anyone suppose that the immense 
pack of 1922 could have been moved out, by this time of the 


WV voue, we ended 1921 in considerable gloom and 
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ANNUAL CONVENTION: 


National Canners 
National Food Brokers 
Canning Machinery & Supplies 


EXHIBITIONS: 
Machinery and Supplies 
ON YOUNG’S PIER 


Mammoth Canned Foods Display 
ON STEEL PIER 


A Hearty Welcome to everyone producing, handling or dealing i in canned foods, preserves 
or condiments, and the supply lines connected therewith. . Balmy weather, plenty hotel accomoda- 


tions, abundant amusements. 


The (Crowd Will 


Be There. 


HY Atlantic City?—Choosing the location for the Can- 
W ners’ Convention demands far more thought and con- 
sideration than most canners realize. And when the 
Convention City is named by the Location Committee it means 
that these men have viewed and reviewed the possibilities and 
facilities offered by many cities—hbalancing objection against 
objection, advantage with advantage and finally casting a 
ballot for the city possessing hotels, exhibit hall, meeting halls 
and entertainment, for these are the essential stages which must 
be set to produce a real Canners Convention. 

So why Atlantic City? It has the hotels—scores of them— 
with rates that suit each purse. From stern simplicity to 
Oriental grandeur, they range along the Boardwalk for miles, 
raising to a sky line that prints with an indelible stamp on the 
memory, and once seen will never be lost from mind. 

An exhibit hall of ample space—over the waters of the 
Atlantic. Think of the contrast, offered here alone of all places. 
Machinery in smooth operation that calls to mind summer’s 
greenness and warmth, fields of waving grain and loads of 
pea vines, roasting ears, red tomatoes and tasty fruits—a 
glance out of the window and beyond that dim horizon line lies 
Europe. 

Meeting halls in abundance, each with its individual set- 
ting, designed by America’s greatest architects and furnishers. 

And entertainment—oh, boy! a brisk mile on the Board- 
walk; ocean’s salty air filling the lungs right to the diaphram, 
there’s zip and pep in every mouthful! National leaders on 
topics you want to hear discussed. The Brokers’ dinner, a 
meeting of the industry’s chiefs. Restaurants served by superb 
chefs—cabarets of unusual attraction—swimming races by 
some of the speed artists of the water—a Ritz Carlton lunch- 
eon for the ladies, followed by a musical, given by some of 
the great ones of the profession in the East. Dinner-dance 
in the cosiness of the Submarine Grill—and on Thursday eve- 
ning, first and only appearance this season, an array of talent 
trotted out from the ranks of the industry that will surprise 
you. 

To top it all, a real present from the railroads, a fare and 
a half for the round trip. A chance to economically make the 
Eastern trip you’ve been planning ever so long. 

Write for your room today—pack up the spare tooth- 


brush and the extra collar—and let’s go! 
City! 


That’s why Atlantic 


EDUCTED Railroad Rates—Reduced rates to members 

R and their families of a fare and a half for the round trip 

to Atlantic City for the Annual Convention, the week 

of January 22nd, 1923, have been granted by practically all 
of the passenger associations. 


To secure the benefit of these rates, identification certi- 
ficates will be furnished by this office upon request. Under 
the traffic rules it is illegal to use these certificates for the pur- 
chase of tickets for anyone who is not a member of the Na- 
tional Canners’ Association or allied associations, but this pro- 
vision includes officers, stockholders and dependent members 
of,the families of such member, officer or stockholder. It is 


necessary to present the certificates to the ticket agent when 
tickets are purchased. 


Tickets for their reduced rates will be on sale by the fol- 
lowing railroad associations: Trunk Line Association, New 
England Passenger Association, Central Passenger Association, 
Southeastern Passenger Association, Southwestern Passenger 


Association, Western Passenger Association and Trans-Con- 
tinental Passenger Association. 


Such tickets will be on sale from January 18th to 24th, 
inclusive, except in Colorado, Idaho, Montana, New Mexico, 
Oklahoma, Texas, Utah and Wyoming, where the time limit will 
be from January 17th to 23rd, inclusive, and except in British 
Columbia (on Great Northern Railway only) California, Ne- 
vada, Oregon and Washington, where the time limit will be 
from January 16th to 22nd inclusive. 


Return tickets must be validated in Atlantic City on the 
date of the beginning of the return journey, and passengers 
must travel the same route as coming and reach the original 
starting point in most instances prior to midnight of February 
1st. Where sale of tickets begins January 17th, the return 
limit is extended to midnight of February 2nd. Likewise, on 


tickets sold January 16th, the return limit is extended to Feb- 
ruary 3rd. 


It is important that you write us promptly for identifica- 
tion certificates and furnish us with the name of persons for 
whom the tickets are desired, in so far as possible. 

NATIONAL CANNERS’ ASSN. 


| 
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the Show will be patronized, see what the Canned 
Goods Exchange is doing: 

“At the National Canners Convention in Atlantic City 
January 22nd-26th, 1923, both inclusive, there will be a 
Canned Food Show held on the Steel Pier. 

“At the November meeting of the Baltimore Canned 
Goods Exchange, the Exchange passed resolution to partici- 
pate in this food show, engage suitable space, erect a booth 
and properly decorate same and appointed the undersigned 
committee to take care of this show. 

“Plans are under way, but your committee must know at 
once whether or not you will want to display any of your 
goods. The privilege will be extended to every canner mem- 
ber of the Exchange. 

The Exchange has funds in hand to take care of the neces- 
sary expense, which will be trivial. Kindly fill in the enclosed 
card and return at once to D. H. Stevenson, Chairman, 1501 
Russell Street, Baltimore, Md. 

“There will be three ways of displaying. You may accept 


es Big Canned Foods Show—Just as an evidence of how 
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UY Your Tickets for the Brokers’ Dinner—The Brokers’ 
Convention Dinner, to be given under the auspices of the 
National Food Brokers’ Association, on Tuesday night, 

January 23rd, in the American Dining Room, Hotel Traymore, 
Atlantic City, promises to be a big, friendly and social event 
of the annual convention of the National Canners Association, 
Canning Machinery and Supplies Association and National Food 
Brokers’ Association during the week of January 22nd. The 
dinner will be strictly informal and those attending the conven- 
tion may bring the ladies. 

The Brokers’ Association has been assured by the Hon. 
Herbert S. Hoover, Secretary of Commerce, whose duties as 
food administrator during the war period’ made him a most 
interesting figure in the canning industry, that unless some 
unforseen Government event occurs, he will be guest of honor 
at the dinner and deliver the principal address. 

They have given the dinner the title, “Convention Dinner,” 
for the reason that they want it understood that canners, ma- 
chinery and supply men, wholesale grocers, as well as brokers, 
are most welcome to attend. 


Aa 


i. 


any one or all of the three: 

“First—Dummy cans neatly labeled for making pyramids, 
etc. \ 

“Second—Full cans of goods to be displayed and dis- 
tributed to the public during the week on plan to be mapped 
out by your committee. 

“Third—Full cans of goods to be displayed and demon- 
strated at booth by demonstrator which you will be expected 
to provide, in case you want to demonstrate any of your 
products. 

“Let us have your reply by return mail, and oblige, 

“Your Committee, 
“DPD. H. STEVENSON, ELMER E. LANGRALL, 
HOWARD E. JONES.” 


THE PROGRAM 


The Program for the Atlantic City Con- 
vention is shaping up in fine style, and is 
spoken of, by those in position to know, as 
the best ever presented. It will shortly be 
circulated. 


But you don’t have to wait for a program. 
You never ask for a program before you go 
to a show—it’s handed you as you go in the 
door. Make your reservations at Atlantic 
City; get set, and let’s go; for you may take 
our word, the Program will be all you could 
wish it, and more. 


It will be published in our issue of Jan- 
uary 15th—the big Pre-Convention issue. 


YOUNG’S MILLION DOLLAR PIER—WHERE THE MACHINERY SHOW WILL BE HELD. 


They are assured of delicious food by the Hotel Traymore. 
In addition to the principal address of the evening, there will 
be short messages from the leaders in the allied industries 
and the services of ‘‘Tom’”’ Daly of Philadelphia, poet, author 
and humorist, have been engaged to assure a half hour of de- 
lightful fun. 


Dinner tickets will be $5 each. Tickets will be sold at 
the Brokers’ Registration Booth in Atlantic City only to those 
who have made reservation prior to January 20th. Requests 
for reservations should be sent immediately to Paul Fishback, 
Secretary National Food Brokers’ Association, 326 W. Madison 
Street, Chicago. Request for reservations will be acknowledged 
with identification cards, assigning definite seats at certain 
tables and these cards shall be surrounded at Atlantic City 
at the time the tickets are purchased. The reservation plan 
has been arranged, because of the limited capacity of the 
dining room and to make sure that those who desire to attend 
the dinner will be properly cared for on arrival. Under the 
circumstances, it will be impossible to sell dinner tickets in- 
discriminantly at Atlantic City to those who have made no ad- 
vance reservation. The Brokers’ Association wishes its friends 
to know that it will be delighted to have them come to the 
dinner, but it urges all who are interested to make reserva- 
tion at once. 


CANNERS’ CONVENTION DATES 


January 4-5, 1923—Tri-State Canners, Annual Meeting. Hotel 
Adelphia, Philadelphia. Big entertainment. 


January 22-26, 1923.—National Canners, Canning Machinery and 
Supplies, National Brokers Associtions and machinery dis- 
play. Atlantic City. 


February 7-8, 1923—Missouri Valley Canners. Annual Meet- 
ing, Hotel Colonial, Springfield, Mo. 


4 
: eh 
d 


12 THE CANNING TRADE. 


Canadian Government Standards 


Their Object and How Administered. 
By C. G. McGillivray, Ottawa, Canada. 


There are two departments of the Canadian Government 
which have laws dealing with the products in which you are in- 
terested; viz.: Canned and Evaporated Fruits and Vegetables. 
These departments are known as the Department of Health and 
the Department of Agriculture. 

The Department of Health administers the “Food and Drug 
Act” and the regulations made thereunder. It deals with all food 
products from the point of purity, wholesomeness and weight. 
The act is effective everywhere in Canada where such food is 
sold or offered for sale. The vendor is considered the offender. 
He, however, has the right to name the manufacturer as co-de- 
fendant in any action which may be taken against him . Legal 
action is taken as the result of visual, mechanical, chemical or 
pathological examination. The penalty for the violation of the 
act or regulations is a fine, with or without confiscation. 

The Department of Agriculture administers the “Meat and 
Canned Foods” act, and the regulations made thereunder. This 
acts deals with the sanitary conditions of the plant in which the 
food is manufactured, the soundness of the raw material from 
which it is prepared, and a true and correct description of the 
finished product. 

This act and regulations made thereunder is effective in all 
plants where fruits and vegetables and fruit and vegetable prod- 
ucts, canned, evaporated, dried or otherwise prepared for food, 
or milk, canned, evaporated, dried or otherwise preserved are 
manufactured or stored for export (that is, for shipment from 
one province to another or out of Canada), or where such foods 
are stored after importation. 


Sanitation—Before any establishment will be permitted to 
manufacture any of the aforementioned products for shipment 
out of the Province in which they are located such establishment 
must obtain from the Minister of Agriculture a permit to operate 
such establishment. 


When such an application is received by the Department an 
officer is sent to inspect the premises in which the manufacturing 
operations are to be conducted. These premises must have plenty 
of light and ventilation, must have facilities for the proper clean- 
ing of floors, walls, ceiling, machinery, tables and utensils, They 
must be equipped with proper wash rooms, toilets and cloak- 
rooms. When these requirements are met a permit is granted 
and the serial number of this permit must be shown in letters 
not less than three-eighths of an inch in height on all boxes, 
cases, etc., used at the establishment. All employees handling 
the food must be free from tuberculosis or other communicable 
diseases and must observe such general sanitary rules as may be 
directed by the Department. No article entering into the produc- 
tion of food may be allowed to come into contact with anything 
which will contaminate or deteriorate it. . 

We believe that the consuming public has a right to demand 
that all establishments preparing food for public sale shall 
observe manufacturing methods as sanitary at least as are ob- 
served in any reasonable person’s kitchen, and it is with feeling 
of great pride that we state that we honestly believe that 90 
per cent. of our canning factories and evaporators do observe 
as sanitary methods in their manufacturing operations as are ob- 
served in an equal percentage of the kitchens throughout the 
land. 

A Sound Product—All fruits, vegetables, milk or other ar- 
ticles intended for use in any establishment shall be sound, 
wholesome and in every way fit for food. Any of these articles 
found by an inspector in any establishment, whether in the course 
of preparation or after they have been prepared, to be decom- 
posed, diseased, or otherwise unfit for food shall be confiscated 
by the Inspector and destroyed under his supervision. 

A True and Correct Description of the Product—Containers 
in which fruits, vegetables, milk or other articles prepared for 
food in any establishment are placed shall be marked unless other- 
wise ordered by the Governor in Council, with (1) the initials of 
the Christian names, the full surname, and the address, or, in 
the case of a firm or corporation, the firm or corporate name and 
address of the packer or of the first dealer obtaining it direct 
from the packer who sells or offers the same for sale. Such 
dealer shall, upon the request of an inspector appointed under 
the act, disclose the name of the packer of such article, and 
(2) a true and correct description of the contents of the container 
as is or may be defined in the appendices to the regulation. This 
true and correct description as defined in the appendices to the 
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regulations is what we refer to as our standards or quality, 
particulars of which will be explained more fully later. 

No shipment of canned or evaporated fruits or vegetables 
or fruit or vegetable products may be shipped out of Canada 
without an export certificate being granted. This export certi- 
ficate is issued upon the written declaration of the shipper that 
the goods are marked for grade and quality to conform with the 
laws, At the time of issuing export certificates check samples are 
taken and sent in for examination and grading. A report on 
the grading is sent to the shipper; if the shipment is found to be 
incorrectly graded the shipper is warned for the first and second 
offence, but on the third offence he is notified that no further 
export certificates will be issued to him till his shipment is 
officially graded. 

No shipment of canned or evaporated fruits or vegetables 
is allowed to enter Canada unless it is accompanied with a cer- 
tificate declaring the preduct complies with the Canadian laws 
as are laid down in the regulations mentioned. 

If a shipment arrives without this declaration it is held at the 
customs till arrival of proper documents. As soon as practicable 
after arrival the goods are examined for marking and a check 
sample is taken for grading. If the goods are improperly marked 
they are held for proper marking; if improperly graded they are 
held for proper marking for grade, otherwise they are returned 
to the country of origin. 

When the canning industry first started a cannery was con- 
sidered a by-products concern whose function was to use up any 
surplus raw fruit or vegetable which did not find a market in the 
fresh state. Indeed, I am much of the opinion that many of 
our growers still think the same thing. 

This old but mistaken idea is one of the greatest stumbling 
blocks in the line of progress in the canning industry today. 

When I look back over my thirty years experience in the can- 
ning business, when I consider the great improvements in build- 
ings, machinery and sanitary methods, when I consider what 
has been learned through research work in chemistry, bacteri- 
ology, pathology and the co-related sciences I am led to wonder 
if we have made equal progress in one of the greatest essentials 
for success in the industry, public confidence, for if the econsum- 
ing public have not complete confidence in our finished product 
all our material, time and efforts spent in its production are 
wasted. 

We are spending great amounts of money trying to develop 
foreign trade, are we holding our own, as we should, in feeding 
our own peoples? 

If some person could tell us just what percentage of the peo- 
ple of the North American continent never ate canned fruits or 
vegetables, I imagine we would be very much surprised, as in- 
deed we are when we take the available statistics and divide the 
known pack among the whole population of the countries. 

Well if they do not eat canned fruits and vegetables, why 
don’t they? Is it because they cannot get as good food in 
cans as they can from the market gardener or fruit vendor? 
I will say not. Are you ready to admit that the green peas in 
the pod or the green beans in the pod picked possibly a day or 
two before and exposed to the heat and dust of the green grocer’s 
wagon or fruit stand will give better satisfaction to the house- 
wife than will those which you can put out in a can? Are you 
ready to admit that strawberries picked days before they are 
mature, shipped in chilled cars for a hundred or possibly five hun- 
dred miles, then held in cold storage till the market is favor- 
able are as good as those canned fresh from the field within 3 
or 4 hours from the vines? Are you ready to admit that the 
raw tomato picked long before it has turned red ripe, probably 
re-sorted a couple of times to separate it from its decomposed 
brethren is in any way equal in flavor to the canned product 
from the fresh stock? If you are ready to admit this, then I am 
inclined to think you are in the wrong business. 


Is it the price which acts as a handicap in the race for 
premier place in the larder? Again I gay no. If the housewife 
can be absolutely sure of what is in the can, the canned product 
is the cheapest for she can buy any grade or quality she desires 
to have on hand for any occasion without fear of waste or worry. 

Canned fruits and vegetables are available every day in the 
year while the various fresh articles of the same variety are 
available, at the best, about twenty or thirty days in the sea- 
son. Of course, I do not pretend to say that all canned fruits 
and vegetables are as good or better than all fresh fruits and 
vegetables, but 1 do say that it is quite possible to furnish 75 
per cent. of our population with a canned product of better 
quality than a majority of the fresh product which they are now 
using and at a more reasonable price, taking everything into con- 
sideration. Before, however, any great improvement can be ex- 
pected the packer and the consumer must learn to know and 
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to trust each other better. The packer must study the wants of 
the consumer, and the consumer must learn how to buy and to 
use the canned product. 

Did you ever stop to consider that the only party who 
actually knows (or at least should know), the quality of the 
goods in the can before it is opened, is the packer ? ? The broker 
who sells, the jobber who handles, the retailer who distributes 
and the consumer who eats, each and every one buys on faith. If 
the contents of the package turn out unsatisfactory they not 
only find that their faith in the packer has been misplaced but 
they lose their faith in the industry in general. 

It was in the endeavor to establish public confidence that 
the Canadian Government established standards of quality. 

Standards of quality are not by any means a new idea. 
Many associations in the past have mutually adopted standards 
and for a time have doubtless lived up to them, but always there 
were some black sheep in the flock who would not stay in the 
fold, and finally the others would get disgusted, let down the 
fences and the wolves would despoil the flock. 

Special brands and labels have from time to time been pushed 
to the front, but if you will take the pains to inquire you will 
find that a great many retailers are selling labels and throwing 
in the canned foods with them. 

The Canadian Government therefore decided to establish 
legal standards of quality and to require that the particular 
standard of quality which the goods graded should be shown on 
the label in plain type as defined. 

These standards of quality were arrived at after very care- 
ful study and experiment by the Governmental officials and 
by packers covering a period of five years. When they were 
adopted they became part of the laws of Canada. 

We have legalized four grades or standards of quality: 
“Fancy Quality,” “Choice Quality,” “Standard Quality,” and 
“Second Quality.” Each of which is clearly defined so that no 
one should err therein. This declaration of quality must appear 
upon the main portion of the label in type of not less than three- 
eighths of an inch in height. 

In addition to this general declaration of quality, canned peas 
are graded for size, viz.: Sizes No. 1, No. 2, No. 3 and No, 4; 
depending upon the opening in the sieve through which the green 
peas have passed. The size of sieve shall be declared on the 
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label in plain type of a size not less than one-quarter of an 
inch in height. Thus, the label must show both the size and the 


-quality of the peas in the can. 


Canned fruits are graded for quality and syrup. The 
ing for syrup is in terms of “heavy syrup,” “light syrup” or 
“without sugar.” This declaration of syrup must appear on the 
label in plain type of a size of not less than one-quarter of an 
inch in height. The degree of syrup which makes these grades 
is defined. If the packer wishes he may substitute for the words 
“heavy syrup, ” “ight syrup” or “without sugar” the words 

“packed in syrup...... % sugar,” (stating the percentage of 
sugar in the syrup) in type not less than one-quarter of an 
inch in height. 

Net Weight Regulation—The declaration of net weight on 
containers is not required as these sizes have been standardized. 
These sizes are known as Size 1s, 1%4s, 2s, 2%s, 39 and 10s. 
The minimum net weight of both liquid and solids as packed is 
defined for each of these sizes. Other sizes which are not stan- 
dardized must show on the label the net weight and the drained 
weight, 

The administration of these standards is directed from 
Ottawa through a staff of trained inspectors. Examinations of 
canned foods are made at the cannery and check samples are 
sent in for confirmation. If the foods are found labeled with 
a label which claims a grade which they will not meet, they are 
“held” for regrading or re-labeling. If foods found in a whole- 
sale or retail establishment are not labeled true to grade they are 
“held” till properly graded. The packer is always given every 
opportunity to show that his grading is correct, but if it is found 
to be incorrect he must re-label the cans to show the correct 
grading. 

The Benefits of Legal Grading—The consumer benefits by 
legal grading as she can thus buy the grade of goods which she 
wishes to use for any particular purpose. When she realizes 
that if she finds a can of foods marked on the label “fancy qual- 
ity” or “standard quality” and that can suits her wants she can 


_ get other cans of similar quality regardless of who is the packer 


or where it is sold. When she learns more about the various 
qualities of canned foods she will find a place in her larder for 
each grade. She will not make the mistake of buying “fancy 
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quality” size 1 peas for pea soup stock or of buying “standard 
quality” size 4 peas for a garnishing on salad. ‘ 

The honest packer will be benefited as then he can sell his 
pack for what it actually grades and will not be put in unfair 
in meeting the prices quoted by a’ very inferior 
packer. 

The grower will be benefited, for, by building up confidence 
in the canned product a much greater consumption will be made, 
thus giving him a larger market. 

Objectors—Legal standards are not acceptable to the dis- 
honest or incompetent packer. The dishonest jobber is not 
highly elated when he finds he cannot turn down a purchase 
on the plea of inferior quality, because the market is falling, 
especially when he would have no objection to make had the 
market been a rising one. Some of the retailers who are con- 
stantly looking for new brands which their competitors are not 
handling are not apt to take any too kindly to the standards 
when they realize that it is not the brand of goods which they 
have to deliver, but the quality. 


In conclusion I must say again that I consider the build- 


ing up of public confidence in the canning industry the greatest 
need of that industry today. 


OUT AMONG THE FARMER ASSOCIATIONS 
By Mrs. Evelyn Harris. 


An Interesting Letter Explaining Her Lecture Tour—Tomatoes 
More Often Abused by Cooks Than Canners. 


OUR reply to my letter came after T left home, and was not 

y forwarded to me, hence the delay in replying to it. 

Look on the back of this map, and you will see what I 

was most interested in while in Missouri. I never saw any- 

thing like it. A body. of real dirt farmers, sticking together, 

through thick and thin, and making a go of it. The business 

for this year will amount to nearly $83,000,000. I visited the 

little farm clubs, where there was not a white collar to be seen, 
but the men had an eye for business. 


I went into local exchanges, and saw the women bringing 
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in the nice fresh eggs and saw the care with which they were 
handled and candled, and paid for according to quality. I saw 


‘the crates and crates of fine fat milk-fed chickens which the 


exchanges were handling and fattening, and the carload after 
carload of stock being shipped by the farmers for the farmers 
and the fat checks coming back to the men who had worked 
so hard for them instead of going to the various and many com- 
mission men who have been getting fat off the proceeds of the 
poor farmers’ wives. 

That is the point I was to cover—the farmer’s wife. The 
woman who has to put up with all of the hardships the farmer 
has: the loss in profits, the decline in markets, the wind and 
weather. Why the farmer’s wife, more than the wife of any 
other business man, knows all of his trials and tribulations, and 
has to put up with them. On top of that she has to put up with 
the farmer, too. So you see what a field I had to cover. 


I very successfully covered two counties a day, one speech 
at 1 P. M. and one at 8, and most of the time had to travel on 
the railroad. Have no idea how many miles I covered. I was 
successful in organizing many new clubs and from the various 
reports coming in to the central office, put lots of needed ‘‘pep’”’ 
into the organizations already formed. 


Do you know of any more interesting way in which to earn 
“interest money on notes due to canning operations?’ I don’t, 
and after this trip of four weeks, making 45 talks and inter- 
viewing hundreds of people, I am not afraid to tackle any prob- 
lem at all where talking will count. 

I talked a while, sang a while and showed motion pic- 
tures a while, carrying the portable machine with me, and 
operating it much of the time myself. Sometimes we had the 
meetings in the ‘opera’’ house and used the regular fellow then 
with his machine. But I assure you I had many “reel” ex- 
periences traveling through Missouri. 


I was not sure what would be my first trip when I wrote 
you. Did not cee a cannery while there. Was not in just. the 
right section. But I did talk canned tomatoes in each speech. 
Farmers ard their wives need canned tomatoes as much as any- 
thing you could mention and then some. They need to know 
something about the diet of themselves. They need to know 


flanges. 


cessive handling. 
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It is also well adapted for any work such as baking 


Adjustment is also provided to var ythe height of the intake chute so as 
to correspond with the discharge of the machine to which it is attached. 
The can ends as received are stacked automatically fromthe bottom. The 
hopper has sufficient capacity to accommodate 36’’ of ends and is so con- 
structed that they may be removed without interfering with the continu- 
ous operation of the machine. 
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apparatus requires very little floor space and is provided with grooved 
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about ‘“‘self-feeders’’ for husbands and children, as well as for 
hogs and chickens. I mentioned these things in my organiza- 
tion talks, and put them over every time. 

On Sundays I talked Near East and put that over, too. I 
like the Eastern Sho, and the Western Sho’ and all of them here 
in Maryland. They have no hard surface roads there, and the 
taxpayers want the mud. I talked roads and what they could 
do for the farmers, too, and with the mud to contend with the 
- roads were first in my mind. 

But these farmers are not being sold out as our farmers 
down home are. The members of the association have been able 
to show a little profit, and, of course, those outside of the asso- 
ciation have been able to reap lots of the benefits, too, without 
paying any dues. You see, if the farmers pay 45 cents a dozen 
for eggs, Armour has to pay it, too, in Missouri, although over 
the line in one of the other States he will pay 11 to 15) cents 
less. As they control more than half of the live stock coming 
into the three principal markets, they can demand and get a liv- 
ing wage for the fellow who still works 14 hours a day. and his 
wife right with him. 

. Just look over this little map on the reverse of this letter 
and then if you want to know anything write Howard Cowden 
and tell him about it. He heard me give a five-minute talk in 
Washington at the annual meeting of the National Board of 
Farm Organizations and in less than four weeks I was talking 
for the Missouri Farmers’ Association. Quick work, wasn’t it? 


I ate canned tomatoes, or tried to, in every town I visited. 
Only once, in over a month, did I get any fit to eat. I think the 
hotel men and restaurant cooks ought to be hung for the things 
they do to canned tomatoes. I’d like to talk about this one 
thing at the next meeting of the canners. It is a shame the 
way things like this are prepared and the reason there is no 
more demand is not altogether due to the way in which they 
are canned. It is due to the way in which they are prepared. 


I stopped off in New York and had a talk with Mr. Wheeler 
on my way back. I don’t see why more of the canners are not 
lined up with him in this work he is carrying on. Seems to 
me the Wheeler plan is so simple and yet so far-reaching in its 
work and its effects that every canner ought to pay the $25 
asked the same as he pays his insurance on his buildings for 
fire. That is what it is to my mind; an insurance that he will 
collect his money after he cans and'sells his goods. And $25 is 
very cheap to pay for that. 

Will go to Virginia later on in the new year. If you are 
interested I will keep you posted as to my trips. And every 
chance I have I will boost the tomato and what it will do. 
(To the canner.) I hope to be able to make enough on these 
tours to be able to open up the cannery in the sweet bye and 
bye. 

Yours truly, 
EVELYN HARRIS. 


CANNED FOODS IN CZECHOSLOVAKIA 
By Ralph Sucharipa, Dr. Sc. 


Crop Report for 1922. 


OMETHING like the very reverse of conditions in the United 
S States has developed in our country: Wheras the United 

* States market expected a sufficiently large pack of canned 
foods this year, the crop turned rather scarce and prices are 
very firm or even going higher. 


Czechoslovakia, on the contrary, began packing at rather 
high prices (strawberries, cherries) and finished at very poor 
and even disastrous prices. 


The first purchases of strawberries and cherries in the 
spring were realized still under the impression of war condi- 
tions nearly. In fact, fruit was always scarce and every canner 
was endeavoring to get as much as possible without regard- 
ing the price. This year, however, the crop turned so heavy 
that people are calling it a “catastrophal’” one. 


When the strawberries and the cherries were harvested 
nobody could know what the other fruit trees would yield. It 
thus came that we paid the same price for cherries as later 
on for peaches, which was never the case before. 


The cherries were all ripe in one week nearly and sud- 
denly came to the market in such big quantities that the brok- 
ers were wiring to their farmers not to send anything more, 
as nobody wanted to buy. The consumption of fresh goods was 
insufficient to get rid of such quantities and canning was so 


very reduced this year that only trifles were sold to the can- 
reries. 
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One of our finest fruit farms—-Molitorov—which is grow- 
ing all sorts of fruit and has the most renowned nurseries in 
Czechoslovakia, had nearly 10 carloads of cherries (200 tons) 
in one week. To show the enormous yield of the trees I.took 
a picture of a tree which gave more than 1000 pounds of 
cherries. 

Whereas, the strawberries brought a very good price, yet 
the abundance of cherries caused the prices of fruit to decline 
and the quotations did not stop declining until they reached 
a very ridiculous level in prunes, pears and apples. 

The price reduction of cherries was also hastened by 
heavy rains, which made the fruit unfit for storing. A few 
figures will show the great difference in the spring and autumn 
prices. 

Strawberries were offered at 13-16 crowns for one kilo. 
Cherries at first 1.05 to 2.0 crowns, later on even at 0.50 
per kilo. And still they could not find a buyer and many car- 
loads were left to rot. 

Prunes, apples and pears were harvested in such quantities 
as never before. It is said that Czechoslovakia produced more 
than 100,000 carloads of these fruits this year. People did 
not even harvest the fruit from the trees because the cost of 
picking them was too high in comparison with the prices ob- 
tainable. Thus 100 pounds of prunes could be bought at the 
same price as 2 pounds of strawberries, i. e., 15 crowns! So 
big was the difference between spring and autumn prices. 

Perhaps the American reader will be interested to know 
something about fruit growing in our country. It is quite 
different from the system carried on in the United States or 
elsewhere in countries where orchards have been established 
during the last 50 years and are modern. 
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Until recently we had no fruit growers at all—or to speak 
more exactly, every farmer was a fruit grower, for he had a 
small orchard containing all sorts of fruit and brought to the 
market what he could not eat up himself. Later on a law 
was voted obliging every owner of a field or other ground to 
grow fruit trees along the roads and now our roads have all the 
same characteristic feature, being all lined with fruit trees of 
every imaginable kind. 

This system brought quite an abundance of fruit, but 
it was not “fruit growing” yet. The fruits which came to the 
market were of a very different sort. The canners never knew 
what kind of apples, pears or cherries they got and conse- 
quently could not pack choice goods. This is the case in most 
canneries even now. We have no farms where only one sort of 
fruit would be grown in considerable quantities. The only fruit 
grower as far as I know who has adopted this system is Mr. 
Jaroslav Vesely in Molitorov, who possesses also a small model 
eannery and is canning his fruit according to modern principles. 

I will say more of this cannery in one of my next letters. 
I enclose two pictures of one of his big orchards taken in 
the spring of 1922, and showing the long rows of blossom- 
ing trees. The finest fruits grown here are strawberries, 
cherries and prunes. 


Prunes are a national food in Czechoslovakia and are 
grown in very large quantities. This year, however, the sum- 
mer was very cold and rainy, thus the quality was rather poor, 
although the yield was enormous. The prices sank, however, 
to such a level as not to leave any profit to the fruit grower. 
Thus they did not even bring the prunes to the market. Most 
of the farmers were drying them or cooking the ‘Povidla,” 
a sort of tough plum—jam, in very elementary kettles. There 
are also regions where the crop remained on the trees, as there 
was no market or no profit in the goods. 


Notwithstanding this record crop the canneries stood near- 
ly still. As already mentioned in my previous letters, the 
war-born canning factories had to disappear. Next followed 
all the old-fashioned ones and soon only a small number of 
the very best, old established houses remained to carry on this 
business. 


Still they did not pack much. The reasons are several. 
The Czechoslovak currency considerably increased in exchange 
and caused the whole exportation to stop. Furthermore, it was 


hours. 
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evident that the sugar would be far lower in price in order to 
reach the level of the world’s market. With the declining 
prices of victuals the cost of labor grew less and thus the de- 
clining tendency of the market was followed by an expectant 
attitude of the buyers and the public, who thought that be- 
fore long we would have pre-war cost on everything. 

The bad condition of business and the bad outlook as re- 
gards future quotations made the canners nearly stop canning. 
They were afraid that they would not get their money for 
the goods manufactured with expensive sugar and high labor 
rates. The Government is still the only dispenser of sugar and 
they would not grant even one cent reduction on the old prices 
until the new sugar came, which was not until the middle of 
October, when canning was practically over. 

Thus it may be said that the main fault for the breaking 
down of the canning industry must be ascribed to the Govern- 
ment. They are guilty still in another respect: The freight 
rates are immensily high and were reduced for fruit only in 
September, when it was too late to take advantage of them. 
Further they really seem to aim at rendering impossible any 
exportation of canned fruit from Czechoslovakia. 


Sugar involves quite a considerable tax which the inland 
consumer is obliged to pay, whereas exported sugar is free from 
this tax in order to render the goods able to meet competition 
abroad. 


Now if you are canning fruit you must pay the tax on the 
sugar, but nothing will be refunded to you if you are exporting 
these goods. Since our canneries, under these conditions, are 
obliged to use a far more expensive sugar than our competitors, 
it is nearly impossible to compete. These and other reasons still 
are disgusting our canners, and it so happens that little or 
nothing was produced this year, to the greatest prejudice of the 
fruit crop, which was condemned to perish to a great extent 
by fault of marketing impossibility. 

It thus seems as if in the spring there ought to result a 
big demand for these goods as the stocks must really be very 
small. 


At present the market is stli dull, as the low prices of fruit 
induced the housewives to can at home as much as they could. 
But there is no doubt that they could not cover their whole 
consumption and that the demand will suddenly start after New 
Year. 


Nozzle Sweating Machine 


3 
Th machine is suitable for 

sweating either plain or 
screw nozzles onto the tops of oil, | 
} 


varnish or other cans and is ad- 
justable for different heights. 


The capacity of one machine 
is 4200 nozzles per day of eight 


| 
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DISTRIBUTION OF OVERHEAD 


By E. J. Coleman 
Auditor New York Canners, Inc., Rochester, N. Y. 


Address Given Before the Annual Meeting of the New York 
State Canners’ Association at Powers’ Hotel on 
Friday, December 8th. 


Y talk to you is listed as ‘Overhead Distribution?” In 
M order to present this to you in an understandable form, 

I will split the subject into three divisions—namely, 
“How Are Overheads Created?” “What Are the Elements of 
Production Affecting Overheads?’ and ‘‘How Should Overheads 
be Distributed?” 


“How are Overheads Distributed?’’-—In order to prezent 
this subject to you clearly, we must go back to the time you 
started in business. You started with a plan or an idea to put 
money into the canning business, which we will call to finance, 
through management (yourself and possibly others) for the 
purpose of production, selling and shipping. What happened? 
You created a force of production manager, treasurer and sales 
manager as shown by the chart above. One man might function 
in these three capacities but, nevertheless, there does exist in 
every canning business the positions of: production manager, 
treasurer and sales manager, whether vested in one man or 
several. 

We will now turn our attention to production. You ac- 
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up variable factory overheads will be found in the second part 


‘of Chart 1, which are as follows: 


Indirect Labor, Auto and Cartage, Insurance on Supplies, 
Factory Supplies and Expense, Contracting Acreage, Crates, 
Containers, etc., Viner Rental, Factory Office Salaries, Fac- 
tory Office Expense. 

Again referring back to Chart 1 and under the heading of 
“Plant or Capacity’’ we find said heading raises the question 
“What is Plant or Capacity?” Plant or capaicty is a plant, 
capable in full lines cf machinery, includirg ability to get suf- 
ficient steam, graders to grade the product, picking tables, clos- 
ing machines and a sufficient equipment to take care of the 
maximum possible yield from the acreage contracted. 

Again referring back to Chart 1, we find that ‘‘Ownership 
of Plant Creates Charges or Expenditures for Fixed Factory 
Overhead,” which includes, Depreciation, Maintenance, Taxes, 
Insurance on Plant, Interest on Plant Investment. 

“What do we mean by fixed factory overhead?” We mean 
that the charges are fixed with the acquisition of the plant. In 
other words, if your fixed factory overhead is $20,000 a year, 
it will not change whether you pack 10,000 cases or a 100,000 
cases. It is not fixed factory overheads that we begin to find 
the result of increased production or the diminution of overhead 
cost per unit. 

“What Creates Indirect Overhcads?"—‘‘Administration,” 
Indirect Overhead, is created by the activities of the production 
manager and the treasurer. Referring to the fourth block of 
accounts on Chart 1, we find the following listed under ‘‘Ad- 
ministration’’: 
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quired a plant or capacity, meaning that you invested your 
money in a plant large enough to produce canned products in 
keeping with your schedule of producing, selling and shipping. 
You then acquired acreage. The next step was ‘‘Production 
in Cases.” 


Turning to the upper corner of Chart 1, we find that 
“Production in Cases Creates Expenditure For.’ First, prime 
cost elements. They are the elements of material and labor that 
come into existence by the actual production of canned products 
and they cover: 

Raw material, direct labor, boxes, cans, sugar and salt, 
seed loss and coal. 

Remember that these elements of cost follow in direct pro- 
portion or ratio to the units packed. In other words, if you 
pack 10,000 cases at $1.00 a case prime cost, it would be 
$10,000. If you packed 100,000 cases, there would be no 
diminution in the prime cost, and, therefore, the cost per case 
would hold firm or $1.00 a case would cost $100,000. 

The last two items, seed loss and coal, will not hold as 
true as the other five items, but for the purpose of this talk 
can be properly included under prime cost. 

We again refer back to ‘‘Production in Cases Creates Ex- 
penditure For’ and we find it creates variable factory over- 
head. What is variable factory overhead? It is that element 
of cost that comes into existence by actual production of canned 
foods, but does not hold to a firm cost per case as happens in 
prime cost. In other words if you packed 10,000 cases and 
the cost of variable overhead was 10c. per case, an increased 
production to 20,000 cases might decrease the cost of variable 


' factory overheads to 8c. per case. The items that go to make 
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Officers’ Salaries, Office Supplies, Traveling Expenses, In- 
terest on Notes, Postage, Telephone and Telegraph, General 
Expense. 

These overheads are more or less fixed and will remain 
about the same whether you pack 10,000, 20,000 or 50,000 
cases of canned products. 

We again refer to Chart 1 to the right of administration 
and we find ‘Fixed Selling,’’ Indirect Overhead. These are 
created by the activities of the sales manager and include ac- 
counts as found in the fifth section of Chart 1 and are as 
follows: 

Sales Manager’s Salary and Expenses, Sales Office Sal- 
aries, Sales Office Supplies, Sales Office Postage and Tele- 
phone, Sundry Selling Expense, Advertising. 

In the above -we have listed the following elements of 
cost: 

1. Prime Cost. 

2. Variable Factory Overheads. 

3. Fixed Factory Overheads. 

4. Administration—Indirect Overhead. 

5. Fixed Selling—Indirect Overhead. 

The above elements of cost are always distributed on 
production. If you packed 100,000 cases in one year and 
sold but 75,000 cases, you can see that you would have but 
two quantities upon which to distribute all the elements of 
cost. Distributing the five elements mentioned above on the 
production of the 100,000 cases is proper but on the elements 
that follow “Outside Selling Overhead’ and ‘Cost to Ship” 
should be distributed on the sales which, in the above quota- 
tion, is 75,000 cases. 
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KARL KIEFER 
PISTON TYPE VISCO 


Years of service in preserve plants throughout the 
country prove all that we claim for this machine. 


It's a machine you can rely on to stand up under 
hard and continual usage during the rush of the season. 


No break-downs and repairs to cause expensive 
delays in the pack. 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 
that it is seldom idle. 


Fills preserves, jelly, jam, mustard, salad dressing, 
syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


Livingston’s 


“True Blue” Seeds 


Famous the country over for high qual- 
ity. Have been supplied to largest 
growers—canners, and others, for years, 


I N M {Ac H with greatest satisfaction. 
AN I R 
FRUITS- VEGETABLES Etc. Livingston Tomato Seeds 


Grown especially for seed purposes, from planting 
A. K. ROBINS & co. FOR cara BALTIMORE, MD. socks saved fom typical fruits. Our fifty 


years’ experience should gain the confidence of critical 
growers. To protect our trade, we supply varieties 
our name, in Trade Mark sealed packages only. 


Ask for prices on the following 


50 Years ot Service to Canners. canning sorts, stating quantity desired: 
Livingston’s Stone, Livingston’s Para- 
Thos. J a Meehan & Co. gon and Livingston’s Favorite, also 
( Thos. L. North ) ae — Chalk’s Early Jewel and 
reater timore. 
4 E. Redwood Street, Baltimore, Md. 
Stringless Beans, Ret Det Red Beet, Davis 
BROKERS and COMMISSION MERCHANTS Perfect Cucumber. 
Ask for Catalog. 
Mention The Canning Trade 
Canners’ Accounts Solicited for Tip-Top Buyers. LIVINGSTON SEED COMPANY 


ll l Famous for Tomatoes COLUMBUS, OHIO 


| 
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Referring again to Chart 1, we find the sub-heading of 
Selling—Sales Manager, and to the right under said sub-head- 
ing, we find ‘‘Outside Selling Overhead.” What is Outside Sell- 
ing Overhead? It is that element of expense which comes into 
existence by actual selling of the goods, which could be likened 
to Variable Factory Overheads, because with an active market 
the cost per unit to sell diminishes and with a dull market the 
cost per unit to sell increases. 

If you did not sell any goods in 1923, you would not have 
any outside selling overhead. 

The sixth element of cost is “Cost to Ship.” Referring 
to Chart 1, we find the heading of Shipping. We then find a 
sub-heading of ‘‘Orders to Ship Create Charge For” ‘Cost to 
Ship.”’ Cost to ship could be likened to Prime Cost on Pro- 
duction. When the order to ship these goods arrives, the 
following accounts or charges are affected (as found on Chart 
1 under cost to ship): 

Labels, Labeling, Warehousing Expense, 
pense, Outfreight, Cash Discount, Swell Reserve. 

It can very readily be seen that these charges come into 
existence by the actual shipping out of the goods. If your 
goods are sold f. o. b. your factory, you would have no out- 
freight, but on all the other items you cannot escape. 

Again referring to Chart 1, we find a heading of Ware- 
house Space, and a sub-heading ‘‘Stock Carry-Over Creates 
Charges Of” 

Warehouse Expense, Warehouse Heat and Light, In- 
surance on Carry-Over, Interest on Carry-Over. ; 

These elements of expense, due to carry-over, should 
not escape the attention of the management. Nothing said 
above infers that management should throw their goods on the 
open market to avoid this expense, but on the other hand, 
it is called to their attention so that they may get this cost in 
their selling price. 

Chart 1 shows us why overheads are created and how they 
are created. We all have overheads. If we do not admit it in 
making our cost, then we pay for it out of our profit. If man- 
agement ignores it in planning its production or they ignore 
the various classes of overhead and the savings that will re- 
sult from increased production, they again pay for this out of 
their profits. 


Overheads and profit could be likened to a thermometer. 
The glass of a thermometer we will call profits. The mercury 


Shipping Ex- 
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inside of the glass we will call overheads. Management we 
will call temperature. The effect of efficient management 
upon your business will either cause that mercury to go up 
and eat into your profits or cause that mercury to go down and 
leave you more profit than would otherwise be the case. There 
is no difference between overheads and profits. Overheads 
will increase and sometimes exceed profits by reduced pro- 
duction. : 

Accounting is the presentment in figures of that which 
actually occurs in fact. The language of your business is 
figures. If a man asked you: ‘‘What was your pack?” ‘‘What 
are your profits?” ‘‘What is your plant investment?” ‘“‘What is 
your yearly payroll?’ “By what amount do your asstes exceed 
your liabilities?’—all of these questions, gentlemen, must be 
answered in figures. You cannot find the answer without a 
good accounting system. Your accounting system must speak 
to you as an owner or an executive in the same way as your 
thought or plan spoke to you when you conceived the idea of 
going into the canning business. It is for you to insist that 
your accounting system be built on this plan. 

We now turn to Chart 2. The heading is ‘‘Production in 
Cases is Dependent Upon,” sub-heading “Ability to Secure Raw 
Material Through Two Sources’’: 

1. Contracting Acreage. 

2. Purchase on the Open Market. 

To the left we find that contracting acreage creates ex- 
penditure for seed (resulting in working capital being tied 
up for eight months): Contracting, Giving out seed to farm- 
ers, Roadman service. 

Going hack up to contracting acreage, we find a sub-head- 
ing of ‘‘Plant Capacity is Limited To,’’ and then under con- 
tracting acreage again ‘“‘Largest Possible Yield from Acreage 
Contracted.” 

What does this mean? It means that you must have a 
plant with sufficient equipment and sufficient lines of ma- 
chinery to take care of the largest possible yield that might 
come from the acres you have contracted. You are liable 
to the farmers to take this raw material, there are no two 
ways about it, and you must have the equipment or plant 
capacity to handle same. 

Going further down on Chart 2 we find, as a result of 
having contracted acreage, that ‘‘Large Yield Causes Reduc- 
tion in Actual Cost” and a ‘Dull Spot Market.” To the right 
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Tomato Washing Revolutionized ! 


New Peerless Rotary Tomato Washer thoroughly washes 
and cleans Tomatoes without bruising or waste 


cAppear to be washed by hand 


that’s just the way you want your to- J *. 
r = 7 And matoes to look when they come out 
of a washer. 


We do it by the new application of an old 
principle—the wash board. The drum is built 
of channel metal bars, and as it revolves it 
causes the tomatoes to rub against each other. 
The dirt is loosened by this gentle rubbing and 
is flushed away by water under pressure direct- 4 
ed from spray nozzles to all sides of the fruit. 


| 


Intake End cf Drum Discharge End of Drum 
Peerless continual advancement and improve- 
ment in design and construction is shown in 
the Tomato Washer—with the new designed 
Capacity of Washer on intake and discharge ends of drum it is no Capacity of Washer on 
fancy tomatoes—250 longer necessary to use two drums. Tests have tomatoes for pulp— 
bushels per hour. shown an improved quality of washing and in- 500 bushels per hour. 


creased capacity on fancy pack, also meeting 
the most exacting requirements of pulp manu- 
facture. 


Our new Canning Machinery Catalogue will be 
mailed at your request, write today 


Peerless is used for washing many kinds of fruits and vegetables 


Peerless 


Huskers Corn Washers Méixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 


PEERLESS HUSKER COMPANY BUFFALO, NEW YORK 
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on the same chart, we find that “Small Yield Causes Increase 
in Actual Cost” and a “Brisk Spot Market.” 

The chances are that your goods were sold as futures and 
you will derive very little benefit from a brisk spot market. 
On the other hand, a dull spot market floods the shelves of 
your customers and causes a capital tie up for a possible year 
and, again in most cases it is a sad fact that canners unload 


= an already over-loaded market at a large financial sacri- 
ce. 
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SEED (FESULTING LARGEST DISCRET7 
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WORKING CAPITAL POSSIBLE 
E-VP FOR 8 MONTHS V/ELD FROM PURCHAS/NG RAW 
CONTRACTING ACREACE MATERIAL OW 
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FROADMAN SERVICE | 
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A LARG SMALL 
PRODUCTION 
GOVERNED By 
MARKET COND/T/0nN3 

%A KNOWLEDGE OF 
THE COST To 
PRODUCE 


LARGE Y/EL 
CAUSES 

REDUCTION 
iN _UNIT COST 


Going back up to the third heading on Chart 2, to the 
right on the upper right corner, we find “Purchase on Open 
Market,” with a sub-heading ‘‘Plant Capacity is Limited To”’ 
“Discretion of Management in Purchasing Raw Material on 
Open Market.’”’ This box is followed by another box or sub- 
heading of ‘“‘A Large or Small Production is Governed by 
Market Conditions and a Knowledge of the Cost to Produce.” 

Now just let us reflect for a moment what has just been 
said. The plant capacity or open market purchases of raw 
material is limited to the discretion of management and a 
large or small production is governed by market conditions 
and a knowledge of the cost to produce. There never was a 
truer statement made and if canning management would figure 
the cost along the lines as advocated on Chart 3, they will 
find that this statement is correct, providing management 
derived the knowledge from cost that they snould. 

From the above we have found what overheads are and 
the elements that affect overheads. Both of the conditions 
shown in Chart 1 and Chart 2 came into existence through 
the activity of management. Overheads were created and 
the cost of overhead per unit was affected by the activities 
of management. Therefore, overheads should be distributed 
upon the same basis that they were created. 

Turning to Chart 3 we find “Contracting products is de- 
pendent equally upon factory capacity und acreage con- 
tracted.” In other words, gentlemen, the ability to produce 
eases of canned products from contracted acreage is equally 
divided between the capacity to pack the maximum yield per 
acre in cases of acreage contracted and the ability to handle 
the raw material when it gets into the factory by having suffi- 
cient plant capacity. Again factory capacity and acreage con- 
tracted are interlocked in their affect upon the quantity of 
your production as far as contracting products are concerned. 

Therefore, taking these elements into consideration we 
follow down the left-hand side of Chart 3 and we find ‘Fac- 
tory Capacity” as a sub-heading and under it a sub-heading of 
“Find the Capacity of the Plant in Cases as of 2s of each 
Product Call These” “‘Production Points..’ Going back up to 
the right of the above quotation, we find the sub-heading 
“Acreage Contracted.” 


“Find the Average Yield in Cases as of 2s from One Acre 
over a Cycle of Years.’ ' Multiply this Acreage by the Total 
Acreage Contracted on each Product for Current Year Call 
These” “Production Points.”” Before we go further what is a 
cycle? A cycle of years is when the production from acreage 
over a period of years equals an average. In other words, if 
you secured 40 cases per acre of peas one year and 80 another, 
but, at the end of five years, you found that the average was 70 


THE CANNING TRADE. 


_ and Fixed,’’ equaling as follows: 


January 1, 1923 


cases and that for another five years hence the average was 


again 70 cases per acre, your cycle for peas would be five 
years. 


Again going back up to contracted products, we find an 
arrow shooting to the right and downward with a sub-head- 
ing of ‘‘Acreage is Curtailed Due to Market Conditions.” This 
is followed with a sub-heading or ‘‘Find the Total Cases as of 
2s Represented by this Acreage Reduction Call These’ ‘“Pro- 
duction Points.” 


We will now leave the contracted products and go over 
to the upper right side of Chart 3 to ‘‘Uncontracted Products.” 
We find “The Quality of Production of’? ‘““Uncontracted Prod- 
ucts” “Is Limited Only by” ‘‘Factory Capacity.” Therefore, 
follow the sub-heading “Find the Capacity of the Plant in 


Cases as of 2s of each Product Call These” ‘Production 
Points.”’ 


Going back up to the top on the left-hand side, we find 
an arrow shooting down to ‘Production is Reduced Below 
Capacity Due to Market Conditions.’’ This is followed by 
a sub-heading of ‘‘Find the Total Cases as of 2s represented 
Rn Reduction on each Product Call These’ “Production 

oints.” 


We have now established the estimated pack based upon 


the ability to produce under the following known conditions: 


1. Factory capacity. 
2. Average anticipated yield from acreage contracted. 
3. Curtailment of production due to market conditions. 


Going below the boxes of production points, we then add 
and deduct as stated on Chart 3, and we find it ‘‘Equals” 
“Total Production Points which is Divided into Overheads as 
Determined Below.’”’ ' The production points should be de- 
termined prior to the production period and not later than 
after the acreage planted is accurately determined. 


You run your business on a predetermined basis and, as 
a matter of fact, your production, your sales policies and your 
expense have to be predetermined either by fact or by guess 
work. The latter may run a concern into bankruptcy unless 
the super-intelligence or good luck of the individual might 
save him from this experience. 

Coming back to the production points being divided into 
overheads, as found in the center of Chart 3, we now take up 
the matter of the expense. On the left side in the center of 
the chart we find the following box ‘‘At the Beginning of each 
Year Prepare a Budget or Estimate of the Amounts that will 
be Expended For.’ 

Variable Factory Overhead, Fixed Factory Overhead, In- 
direct Overheads. 

Some will say that these overheads cannot be estimated. 
I am here to tell you that they can be estimated and they 
have been estimated for several years and the difference will 
not exceed 1/50 of 1%. As a matter of fact, it will come so 
near actual, if your estimate or budget is intelligently de- 
termined, that you can hold your superintendent to the budget 
that was estimated at the first of the year. All these esti- 
mates should be tempered and governed by past experience. 
The indirect overheads are within the control of the manage- 
ment and they should be able to tell whether they will be in- . 
creased or decreased. 

In making up these overheads the facts in the case should 
be adhered to unflinchingly. It would be folly for the man- 
agement to kid themselves by saying that the overheads will 
be less than their innermost mind tells theia that it will be. 
It is essential that a distribution of your payroll be accurately 
kept in order to make budgets, as the effect of labor on such 
overheads as maintenance, etc., is no small item. 

Again referring back to Chart 3 of the total production 
points, we find that these points are divided into two classes. 
On the left side, we find ‘‘Total Points for any one Factory is 
Divided into its Amount of Factory Overheads, Both Variable 
“The Cost Per Point for 
Variable Factory Overhead and Cost Per Point for Fixed Fac- 
tory Overhead.” 

Going over to the right side, we find “Total Points for all 
Factories is Divided into Indirect Overheads equaling the Cost 
per Point for Indirect Overheads.” 

Each class of overhead is then multiplied by the total 
production points apportioned to each product. This will be 
found on the lower part of Chart 3 and it equals the total 
amounts of variable factory overheads apportioned to each 
product at each factory, fixed factory overheads apportioned to 
each product at each factory and indirect overheads appor- 
tioned to each product. 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 
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HSS 


Kern Lightening Finisher 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


Ship Your Canned Goods 
in These BETTER BOXES 


H & D Standard Canned Goods 
Boxes are the perfect con- 
tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 
to all parts of the country and _ they have al- 
ways arrived unscratched, undented and in- 
tact destination. 
H & D}Standard Canned Goods Boxes are 
strong, lightweight and inexpensive. They 
come folded flat for easy storage, yet are 
pe aga assembled for packing. A trial 
order will convince you of their superitority. 


Corrugated Fibre 
Shipping Boxes 


Write us Today for Samples and 
Prices Stating Quantity Required 
and Sizes and Number of Cans to 
the Box. 


The Hinde & Dauch Paper Co., 
Member Canning Machinery & 
Supplies Assn. 

800 Water St. Sandusky, Ohio 
Canadian Address; Toronto 
King St. Subway and Hanna Ave. 


Is Now 


e e 
Profit Increasing Corps 
AS ARE THE FOLLOWING CHARTER MEMBERS 
Copper Steam Jacket Kettles 
Indiana Pulper 
Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Indiana Pulp Filler 
Kook-More-Koils 

Washers, Sorting Tables 
: Cypress or Enamel Lined Tanks 


Spice Buckets, etc., 


_— E. Georgia St. 
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GENERAL RULES 


. Contracted products take twice as much overhead as un- 
contracted products. 

. At the close of the year, the total amount expended for 
overheads should differ very little as compared with the 
budget, except variable factory overheads which will in- 
crease with heavy production and decrease with light 
production. As the variation in variable factory over- 
heads is determined by experience, it should become a 
fixed charge per case in somewhat the same sense as 
prime cost. 

. Heavy production will cause a decrease in cost per point. 
Light production will cause an increase in cost per point. 
This should be disregarded and the excess profit or loss 
should be credited or charged to the profit or loss, 
either as a profit resulting from overnormal production 
or as a loss resulting from undernormal production, for 
the following reasons: 

a. The total production points are based on an average 

production over a cycle of years. 

b. Each product is subject to a small yield one year and 
a yarge yield in another year but, over the cycle of 
years the yield will be averaged. 

Based on the assumption that the above is fact, the 

the amount charged to profit and loss for under nor- 

mal production will be offset by the credit to profit 
and loss for over-normal production at the end of the 
eycle of years for any one group or product. 

In general, if you make up your estimate of overheads 
and your total production points, there should be no reason 
why your cost per point should be changed except on variable 
factory overheads and a mistake in your estimate of over- 
heads for the current year. The rules above state that diminu- 
tion in cost per unit, due to over-production, goes to profit 
and loss as a profit resulting from over-production, and in- 
creased cost per unit, due to under-production, goes to profit 
and loss as a loss due to such underproduction. 

All of the above is predicated on having a good labor dis- 
tribtion. 

In conclusion, let me say, gentlemen, that I do not ex- 
pect that you will grasp the entire meaning of all that I have 
said. It will be necessary for you to follow thesé charts ex- 
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actly as stated above, as they will be published by the trade 

I will say this, that if you will follow this talk and 
these charts exactly as given, you will get a picture of your 
business such as you never had before. You will find the 
language of your production and your selling interpreted in 
figures so that you will have a firm control upon your business. 


SPOT CORN HOLDINGS AS OF NOVEMBER 20, i922 


E HAVE been working on a survey of the canned corn 
W in packers’ hands, as of the above date, for the past 

three weeks. There were several of the smaller corn- 
canning States from which we received no reply to our ques- 
tionnaire. We have no way of determining just what their 
silence implies. However, as these few did not pack over half 
a million cases each, we have granted them sales on their packs 
in direct proportion to those made by the four largest corn- 
canning States. 


Holdings Nov. 20 Total 1922 Pack 


Iowa-Nebraska......... 500,000 cases 1,959,000 cases 
320,000 cases 1,073,000 cases 
50,000 cases 1,066,000 cases 

2,867,559 cases 11,419,000 cases 


We find the 2,867,559 cases represent about 1,800,000 
cases of fancy and extra standard corn, leaving 1,067,559 cases 
of standard corn. This total also indicates any carry-over 
which might still be held by the canners. 

Our spot corn holdings May 12, 1922—-2,533,142 cases. 

Keep in mind the fact that the above statistics are of 
November 20th, almost a month ago. Considerable corn has 
been sold since that date. 

We would judge the standard corn holdings throughout 
the country today, December 12th, to be approximately one 
million cases, with the better grades reduced in the same pro- 
portion. 

CENTRAL CANNERS’ SALES CO. 
F. L. DUTTON, Sales Dept. 

December 12, 1922. 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


7 


> 
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The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. 


If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. 


Easily cleaned and durable. 


La Porte, Indiana 
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excel Our Labels 
nDesigns are the Highest Standard 
of Arti stic’)Merit for Comnyereial Value. 


Stecher Lithographic ©. 
Rochester, NY. 


CAMERON 


FOR 


BETTER CANS 


271 Curling and Stacking Machine. 


These machines are used for curling sanitary can ends, and for 
flattening down the edges of friction plugs. The machines are 
immediately adjustable for all diameters from 2" to 7" without 


additional attachments. 288 Hand Curler. 


CAMERON CAN MACHINERY CO. 240 N. Ashland Ave., Chicago, U. S. A. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
107 S. Frederick Street 
Baltimore, Md. 
Telephone Plaza 2698 


Tun CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RatEs—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 
Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 1, 1923 


EDITORIAL 


OD Rest Ye Merry Gentlemen—Here is our New Year’s 
Ls wish for every one of our great, big family of readers: 
May you grow in the reverence and love of Almighty 
God, and may He blecs you with that real contentment that 
comes from work well and carefully done, and may He reward 
you with a full measure of health and wealth, the just result 
of having served your God and your fellow man to the best of 
your ability during all of 1923. ° 


* * * 


HE Tri-Staters to Meet—The local and State Conventions 
| of this fall have been as successful as any within the 
memory of old conventionites; large in number of at- 
tendents and filled with helpful, instructive addresses and ac- 
tions that look towards the advancement of the whole canning 
industry. And now comes the turn of the Tri-State Packers’ 
Association, embracing within its territory more canners than 
almost all the other States put together. Will it uphold the 
tradition of the year? We believe it will. 


* * 
HEY call this the Tri-States, the ‘“‘Tri’’ referring to the 
I three States of Maryland, Delaware and New Jersey; 


but as a fact, other canners come and are heartily wel- 
comed from New York, Pennsylvania, Virginia and W. Virginia, 
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this convention being largely the counterpart of the Western 
Canners, as indeed it is the relic of the old Atlantic States 
Canners’ Association, which passed out of active existence upon 
the birth of the National Canners’ Association. In numbers 
this convention which will be held at Philadelphia in the 
Hotel Adelphia, will be the largest assembly of canners, next 
to the National meeting at Atlantic City, and there will be a 
goodly attendance of supply men and brokers, making in all 
probability the largest meeting this Association has ever held. 


* * * 


E cannot recall having seen a more promising program 
W than that which has been prepared for the meet- 
ing. Among the galaxy of stars, who have promised 
to address the convention, it is difficult to pick out 
the brightest, buf the Peninsula canners will probably decide 
upon Judge J. Harry Covington, who is a product of the ’Shore, 
and whom they know understands the canning industry, root 
and branch, and who is never afraid to speak out, straight 
from the shoulder. Born in the shadow of canneries, raised 
in an atmosphere of canning, he is now counsel to the National 
Canners’ Ascociation, and as such he has had ample oppor- 
tunity to view the short-comings of the industry; and particu- 
larly of that sect‘on immedately surrounding his old home 
and birth place. He knows the magnificent products this gar- 
den spot of the world can and does produce, and he has heard 
the mutterings that Maryland is losing its prestige as the lead- 
ing tomato canning State of the country, and his keen, inc’sive 
mind has undoubtedly pierced to the heart of the cause, if 
there be cause, and the convention may re:t assured that he 
will tell it, in no uncertain words, what it is and how it must 
be remedied, and that it must be remedied. 


If there is a canner within this region who does not feel 
an irresistible urge to be pre-ent and hear the Judge, he is not 
worthy to be called a canner. There can be no excuses: they 
are not packing; nor are they shipping, nor yet contracting, 
and they are a deal more prosperous than they boast, and not 
one of them would care to have it said he could not rake up 
carfare. If there is any such we believe the Association wil: 
allow us to authorize him to.borrow a ticket from his local 
agent, and the hat will be passed for him at the meeting and 
his expenses paid upon his arrival. 


* * 


R. JAMES MOORE, President of the National Associa- 
M tion and a man who always has something to say worth 
hearing, a magnetic and forceful <peaker, with a wide 

and intensive knowledge of canning and the marketing of the 
products, stands on the same levei with Judge Covington in 
the popular esteem of the industry. That makes two irristible 
reasons why every canner who knows that he is alive, and 
wants to keep abreast of the times, will have for being present. 


* * * 


D. RADEBAUGH, the man who raised 24 tons of to- 
A matoes to the acre two years ago while all other to- 
© mato growers failed with their crops, will be there to 
tell you how he did it, and to show you how to do it. If your 
growers learn that this information was given and you were 
not there to get it for them, you will have hard sledding this 
coming year. You may think that you know all about raising 
tomatoes, but here is a man who has beaten you and all the 
rest of you, on soil that is possibly ndt nearly as good as 
yours—because he knows how and does not merely think so. 
There is no theory about him—he is intensely practical. 


* * * 


M. H. KILLIAN, one of Baltimore’s new generation of 
W canners, a thorough, active business man, whom Food 
Administrator Hoover recognized, with his unerring 
sagacity in the selection of men, as the man best fitted to serve 
as Food Administrator of the State of Maryland during the 
war, and who, even more recently, was chosen as the Coal Ad- 
ministrator for this State, and who is now Vice-President of 
the Canned Goods Exchange—a thorough believer in quality 
packing and who has seen and studied the things that have 
hurt the canning industry, will talk upon ‘Production Prob- 
lems,” and his talk will be worth going miles to hear. 
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ND our own “Billy” Silver, ‘‘Father of Cost Accounting” in 
A canning, implacable enemy of horse-racing and gambling 
of all sorts, warm advocate of reform and last but by no 
means least, President of the Tri-State Association, and who 
has prepared and arranged this magnificent program, will be 
there to see that it is carried out as proposed, and will ever 
guide the sessions in the direction of helpful endeavor. If all 
who attend this convention do not leave for their homes better 
canners, more fitted to cope with the trials and difficulties 
of their business, it will not be the fault of President Silver or 
of the magnificent program he has prepared. 


ND no less high class and scintiliating is the program of 
A amusement features. The Get-Together Dinner, ten- 
dered by the machinery and supply men, the brokers 

and other kindred lines, will be a real banquet, high class 
in every particular. You may not know it, but “Bob” Sindall 
really worries over this big’ dinner, so anxious is he that it 
will meet with the entire and complete approval of everyone. 
In.fact, this year ‘“‘Bob” followed the example of the darky in 
Washington, who boasted and bet that he could drink a pint of 
gin without taking the bottle from his lips. When someone 
took up his bet, this darky excused himself, went out and came 
back in a few minutes, took up the bottle of gin and drained 
it as he said he could. As he pocketed the bet, one of the 
witnesses asked him where he went to, and the darky replied: 
“Well, you see I wasn’t just certain I could do it, so I went 
next door and tried it first.”” So ‘‘Bob’’ went down to Easton 


a couple of weeks ago and put on a big dinner on his own ac- 
count—under the pretext of selling Tomato Peelers—and 
now he knows he can do it, and you can bet it will go off with 
a bang. But we warn his.aide de camps, Messrs. Jas. F. Cole 
and Harry W. Krebs, that we are going to look to them to keep 
“Bob” from making another two-hour-and-a-half speech, as he 
We won’t stand for it. 


did in Easton. 
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WO of the greatest dispensers of sunshine, dispellers of 
blues, and real mirth provokers of the country are down 
for this banquet—Mr. E. J. Cattell and Thomas Lyons. 

During a quarter of a century we have attended a good many 
banquets—not all canners’, either—but we have never heard 
anyone tell a better story, point a finer moral, or put more cheer 
and ‘‘pep”’ into a gathering than these two gentlemen. E. J. 
Cattell is well known to this Association, as the grand old 
man of Philadelphia, and dearly beloved. “Tommy” Lyons is 
yet a young man, but he is to Baltimore just what Mr. Cattell 
is to Philadelphia. With both of them on the one program. 
the banqueters are in for such an evening as does not often 
fall to anyone’s lot. But as if this were not enough there will 
be a high-class vaudevil show in addition. January 4th will 
be a red-letter day for years to come. 


RIDAY morning the 5th, will see other important speak- 
F ers, among them Geo. W. Cobb, always popular, who will 
answer, no doubt, in a very definite manner, the all im- 
portant question about can prices for 1923. Then the wise 
builders of this program will bring on a financial giant to tell 
the canners where and how they can raise the price of cans for 
1923, in the person of Mr. W. P. Cosgrove, who will speak 
upon “Problems of Finance.” 

Judge Covington will not come upon the scene until the 
Luncheon, another free feed, at midday on Friday, and this 
will wind up the meeting. 

He is going to be a mighty lonely canner who stays home 
from this meeting. 


CATTY 
“TI wonder how many men will be unhappy when I marry?” 
“How many do you expect to marry?’’—Phoenix. 


ES * * 
A MATTER OF FORM 
Mae—Don’t you think by wearing these knickers we girls 
are showing our sensibleness? 
Alice—Well, it all depends on the girl wearing them.— 
Gargoyle. 


Troyer-Fox 


Speed 75 to 100 cans per minute 


J. L. COLLINS 


E. P. BURBANK 
21 W. Fayette St., 
Baltimore, Md., 


EXAMINE performance records of the Troyer-Fox Non- 
Spill Closing Machine for continuous operation. 


This is what H. J. McCrath Company tell us: 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 
Pratton Bidg., 
Sydney, Australia 


NON-SPILL 
CLOSING MACHINES 


“We operated Troyer-Fox Non-Spill Closing 
Machines for two seasons and so far as giving us 
any trouble, we did not know the machines were 
in the place, as they ran day in and day out with 
no stops and did perfect work.” 


The Troyer-Fox Closing Machine is sold 
on performance. If you will write us, 
we will tell you where many Troyer-Fox 
machines are installed and giving satis- 
tactory service under conditions like 

yours. 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., 
Honolulu, I. T, 


JAMES LEAVITT 
Ogden, Utah 


* * * 
- 
\ 
San Francisco, Cal. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


’ You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—One (1) standard (Baker Pattern) 
horizontal steam chest, with single door, including 
tracks; size 10 ft. long, 32 inches high and 28 inches 
wide, inside measurements. One (1) 25 ft. (3 car) 
standard Zastrow steam box. All the above in good 
condition. Address Canning Machinery Exchange, 
Marine Bank Bldg., Baltimore, Maryland. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


FOR SALE—2 Morrison Fibre Box Stitching Ma- 
chines, size No. 4; 1 Coons Mabbett Triple Apple Peel- 
ing Machine; 2 Haller Fillers; 4 Sprague-Lowe Pulp- 
ing Machines. Address Loudon Packing Co., Terre 
Haute, Ind. 


Machinery— Wanted 


WANTED—Exhaust Boxes; must be in first-class 
condition. Reply D. Canale & Co., Memphis, Tenn. 


WANTED—Baker Double dump scalder. Must be in good 
condition. Also six single bale four tier open bath cooking 
crates, six small floor trucks with tongues. | Address Carty 
Canning Company, White Plains, Ky. 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


For Sale—Factories 


FOR SALE-—- Splendid corn and tomato factory in fine 
location in Indiana, high class proposition. Address Box 
A-1013 % THE CANNING TRADE. 


_FOR SALE—Canning Factory in western New York. 
equipped to handle Peas, String Beans and Beets. Ample 
water supply, private siding. Viner stations installed for 


use this coming season. Address Box A-1018 % THE 
CANNING TRADE. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


FOR SALE—WNew High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
: Box A-1024, care of The Canning Trade. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


FOR SALE—Corn Machinery— 

4 Portland Retorts, 

3 Peerless Huskers, 

2 Sprague Corn Cutters. 
Corn Mixer, Silker, Single Filler, 
Cooker, Heat Controler, Thermometers, Trucks, 
Pans, Scales, Shafting, ete. 

Address Box A-1023 care The Canning Trade. 


_WANTED—Old-established Niagara County (N. Y.) packer 
desires first-class man on jams, jellies, preserves, catsup, chili 
sauce in particular. To high-grade man measuring up to require- 
ments, good opportunity is open. State age, if married, experi- 
ence, ability, names of two previous employers, salary, with all 
possible detailed information concerning yourself. Address 
Box B-1010 care The Canning Trade. 


WANTED—Brokerage salesman, must be favorably known 
to best Chicago trade. Salary and bonus commensurate with 
results. Address giving reference and full details, Box B-1017 
care The Canning Trade. 


WANTED—Branch manager-brokerage office, with expert 
knowledge of groceries, executive ability, initiative. Liberal 
salary and profit division. Address confidential with full 
particulars. Box B-1016 care The Canning Trade. 


WANTED—Man to take charge of Processing Beans, To- 
matoes, Apple Butter and Cider Vinegar Plant. No contract; 
tweive months’ job; right man every year. Nice, new home; 
steam heat; all conveniences. We are not prohibitionists, but 
no drunk need apply. Give references. Apply Box B-1019, 
care of The Canning Trade. 


WANTED—Experienced Salesman for Eastern Territory 
on Ketchup and Chili Sauce; one who has acquaintance with 
large buyers of either packers’ or private labels. Give full 


particulars. In confidence. Address Box B-1920, care of The 
Canning Trade. 
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WANTED—Man to Superintend Packing Two Hundred 
Acres of Alaska Peas. Could give employment from one to 
four months. Chance for permanent employment to the right 
man. Answer, stating references and experience. Single man 
preferred. Address Box B-1021, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED-—-Position as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, etc. Best of references. 
‘care The Canning Trade. 


WANTED—Experienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED--Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 
end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as. superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 


BELS 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your Can : 
properly displayed- 

spells. “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 


MONEY on your Labels. _ Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 
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WANTED—Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


T. DOWLING 


PATENT ATTORNEY 


631 MUNSEY BUILDING 1 
BALTIMORE, MD. 

SECOND NATIONAL BANK BUILDING, WASHINGTON, D. C. ] 


TRADE MARKS LABELS 


CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH -Erc. 
A.K.ROBINS & CoO. 


BALTIMORE, MD. 


WRITE FOR CATALOGUE 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 
71 E. State St, Columbus Ohio. 


# 
Clinton Mo. a 
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WEEKLY REVIEW 
( Continued from page 9 ) 


year, and the market be hungry for more and advancing in 
price, if the quality of that big pack had not been as high 
as it was? Why have people taken these peas and come back 
for more, until the whole immense pile has been taken away? 
Simply and solely because the goods pleased them; every can 
satisfied the buyer, and she not only bought more, but told 
her neighbors how good canned peas are. There is no fairy tale 
or dream about this: it is just hard, common business sense, 
and perfectly natural, but it took a concrete example to make 
the industry believe it. The error will be if any pea canner 
thinks that he can play upon this good consumer-reputation 
and ‘‘get-over” a lot of poor stuff in 1923. He may get it over, 
but he will kill public confidence in peas—or any other article 
of food—and send these good consumers out to warn their 
neighbors to keep away from canned foods. For such a mana 
few yards of good hemp over a stout limb and noosed about 
his neck, where he should be left dangling as food for the 
buzzards, is not too good. Such a man is the murderer of the 
reputation of canned foods, and the industry should consider 
him an outlaw and every man’s hand be against him. If the 
canners spoil the splendid opportunity that faces them in 1923, 
it will be the crime of the age. 

And it will be spoiled unless the industry takes steps to 
protect itself. There are always some narrow-minded, vision- 
less men eager to snatch the immediate penny, who must be 
curbed and guarded against. In the past the great trouble has 
been that good men in this industry have been too much in- 
clined to give up the fight and follow the lead of these un- 
scrupulous ones. They see the snide and unscrupulous buyer 
taking these poor goods and passing by their fine ones, and 
they feel as if virtue had no reward. That is the great mistake. 
There are ten good high class buyers—if not more—for the 
one trash-hunter-at-a-price. Let the bum canner pack his bum 
goods and sell them to the bum buyer; if you are a reputable 
canner you do not belong in that kind of company, and you 
need not worry about him. If such men were neglected and 
paid no attention to, they would sink into the same relative 
position such men occupy in all other lines of industry—for 
every industry has its quota of these undesirables. But what 
we are anxious to point out now, at the beginning of this new 
and very bright new year, is that the canners must stop mak- 
ing this very small minority the ruling influence of the whole 
industry. This applies to the canners of every article on the 
list. There are more Pharisees in the world today than there 
were in the time of Christ; in fact, it is the fashion of the day; 
and you will recall that Christ called them liars and hypocrites, 


because, though possessing none, they could see nothing but 
virtue in themselves and vices in their fellow men, and their 
occupation was the laying down of rules to govern the lives 
and conduct of others. As so noticeable in public places, so in 
this industry, we need more humble Publicans who can see 
their own faults and keep themselves busy trying to correct 
them. 

We had determined upon a radical change in this Review, 
beginning with the first issue of the New Year. Since the 
earliest days of journalism in connection with this industry, 
this Review has always been intended as a market review of 
the canned foods situation of the country, but of Baltimore in 
particular. There are many who look upon it as an editorial 
feature and we do not want this to prevail, though we have to 
admit that there has been just reason for such an opinion, the 
above utterances standing as good cause for such. Like old 
Rip Van Winkle, we won’t count this one, but will go back 


to the original form of this Review, beginning with our next 
issue. 


And yet, is the mere, dry recital of the condition of each 
separate article of canned foods, quoting the market condition 


+ experience, of the future? 


and the prices, which necessarily must be a record of events that 
have passed, as of much value as a careful analysis of the con- 
ditions existing in the market and a forecasting, based upon 
In other words, would we not be 
serving you better if after giving a brief resume of the condi-. 
tion of the market during the week just passed, we were able 
to point out the probable action of the market during the next 
week or two to come? With information coming to us from all 
over the country, much of which never appears in print, but 
which serves to give us a true insight into actual conditions; 
looking over the whole field of battle, as it were as a disinter- 
ested spectator—for we neither buy nor sell canned foods, sup- 
plies or anything else, as you know—vwe can see much that the 
man in the thick of the fight cannot see, and is not stuchi 
direction of more value to you, than the mere recital of past 
events, as we have said? Unquestionably, it is of more value 
to you to know what is going to take place in the market, than 
what has taken place, and that is why we have gone outside of 
the routine market quotations and warned or advised you, as 
the occasion demanded, in this Review. And we are not going 
to entirely abandon that position, but we are, after this, going 
to report more fully on each item of canned foods in this Re- 
view, and thus serve both sides—the man who wants events 
translated for him, and the man who wants nothing but the 
cold record of past market events. 

That is our program for the new year, an improved ser- 
vice in every possible direction, and we will welcome your as- 
sistance and co-operation. If the canners would but recognize 
what a power for good a journal of this kind, long in the ex- 
perience of their business, could be with the close co-operation 
of the canners, there would be more of this close co-operation. 
There is a generous amount now, and we sincerely thank all 
these good friends for helping us help the whole industry. That 
is our life’s devotion: service to the canning industry, honestly 
and as efficiently as long experience and knowledge will permit, 
but the more you work with us, the better we can serve. 

This has been a holiday week with both buyers and sellers, 
and brokers as well, but it has not been entirely devoid of 
business. The canners who have spot stocks are not eager to 
sell, asking full prices when they do so, and market prices 
in general are tending upwards. Tomatoes are setting the 
pace in this, and score another advance of 5c per dozen all 
along the line. No. 3 standard tomatoes are now quoted in 
Baltimore at $1.55 and up; No. 2s at 97%c and up, and No. 
9s at 95c. 

These are the only actual price changes in the market page 
this week, but there is a noticeable interest showing in most 
lines of goods. It is the feeling of the market that shortly after 
the turn of the year buying will be resumed, to replace low 
stocks, and that business will be good. There are some who 
think that real active conditions will wait upon the big Atlantic 
City Convention, and there may be something in this, but wo 
do not take it seriously. Buyers realize the smallness of stocks 
and they will buy just as soon as the goods can come in on the 
next year’s business sheets. In fact, large lots of goods have 
been bought to be billed after the first of the year, and the 


buyers do not intend to wait, because lower prices do not seem 
at all likely. 


The little flurry in futures proves to be more of talk than 
of performance. The buyers are willing to buy futures from 
canners who can be depended upon to give them the goods when 
ready and of the quality they need, and such canners are not 
the kind who sell blindly, on guessed-at-costs, and the buyers 
know this, too. So while futures are being considered, they are 
not being traded in to any extent and will not be until new 
can prices and other costs are known more definitely. 

There should be a big outpouring of Tri-State canners at 
the Philadelphia Convention this week; and there will be, 
likewise, a gathering of the supply men, brokers, etc., on that 


occasion. The dates are January 4th and 5th at the Adelphia 
Hotel, Philadelphia. 
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NEW YORK MARKET 


Business in Canned Foods Picking Up—Tomatoes Continue to 
Advance—Some Future Peas Sold—Price War on Canned 
Foods Opens in Chain Stores—Some Changes in 
the Brokerage Business — Pineapple 
Advancing — Notes. 


New York, Dec. 29, 1922. 


ANNED Foods Trade Picking Up—tTrading in the canned 
t; foods market has been surprisingly active for a holiday 
week, and the markets continue in strong statistical 
position in all quarters. Buyers have been in the market for 
goods for shipment immediately after the first of the year, 
but contrary to the conditions usual at this season of the year, 
buyers have been forced in the majority of instances to pay 
the full asking prices of the canners. 

Tomatoes Going Up—Southern tomato prices have con- 
tinued on the up-grade during the week, and at the time of 
writing prices hold firm on the following basis: Standard Is, 
75¢c; 2s, 95c; 3s, $1.45a1.50; 10s, $5.35a5.50, all prices per 
dozen f. o. b. cannery. The market on 10s might be quoted 
at $5.25, but there are only a limited number of canners who 
are accepting at this figure. The outlook favors higher prices, 
in the opinion of most trade members. 

First Future Pea Sales—-Sales of 1923 pack Wisconsin 
canned peas have been made on future contracts at a basic 
price of 90c per dozen for standard 4s Alaska and 5s sweets, 
according to information received in this market. Details of 
the reported transactions are lacking, and some factors are 
frank in stating that they do not credit the reports. It is be- 
lieved that canners and buyers will get together and really 
“talk turkey” during the coming convention at Atlantic City. 

Chains Launch Campaign—The price war among chain 
stores on canned foods, usual at this season of the year, has 
now gotten under way. The A. & P. is offering standard No. 2 
tomatoes, under its own brand, at 3 cans for 25 cents. Stan- 
dard corn under its own brand is offered at the same price, 
while standard peas, No. 2 tins, are quoted at 2 cans for 25 
cents. James Butler is running a Del Monte sale, offering 
crushed No. 2 pineapple at 15c; 2%s apricots at 27c; 2 sliced 
pineapple at the same price; 2s loganberries at 25c, and 2%s 
egg plums at 25c. All of which leads the jobbers and inde- 
pendent retailers to murmur, ‘‘How do they do it?” And the 
chains aren’t telling. 

New Bank for Trade—There has been a persistent rumor 
in the trade this week to the effect that there will be an- 
nounced within a few days complete details of the opening of 
a new bank for the canned foods and dried fruit trade, in the 
Borden Building at 110 Hudson Street. It is understood that 
a number of members of the West Side trade are interested 
in the new undertaking. 

Important Change in Brokerage Field—tThe first of the 
rumored important changes among the local brokerage con- 
cerns was confirmed this week, when it was announced that 
William Ely, Jr., Allan T. Bacon and E. H. Trubenbach were 
leaving J. M. MeNiece & Co. on January 1st to embark in busi- 
ness on their own account as Bacon & Trubenbach, Ine. All 
of the members of the new organization are well known to the 
canning trade. Mr. Bacon was for many years connected with 
B. F. Shriver, with headquarters at Westminster, Md. Mr. 
Ely was formerly of the firm of Clark, Chapin & Bushnell and 
went with Austin Nichols & Co. when that concern absorbed 
the business of Clark, Chapin & Bushnell. After several years 
in charge of the canned foods department of Austin, Nichols & 
Co., Mr. Ely went with R. C. Williams & Co. as manager of the 
canned foods department there, later going into the brokerage 
business with J. M. McNiece & Co. Mr. Trubenbach was for- 
merly a buyer for R. C. Williams & Co. and is well known 
throughout the trade. The new concern will start with a num- 
ber of important accounts. 


To Determine Canned Milk Packing Standards—The Di- 
vision of Simplified Practices of the United States Department 
of Commerce will take up the question of standardized con- 
tainers for canned milk at its first conference, to be held in 
Washington on January 16. Considerable data has been col- 
lected on the subject by canners and distributors and will be 
presented at this hearing. 


THE CANNING TRADE 


Canned Fruits Firmer On Coast—Local buyers have just 
received a revised price list from the California Packing Cor- 
poration, advancing its prices on choice 2% cling peaches, and 
No. 10 fruits. This advance on the part of the Corporation is 
regarded as a typical illustration of the firm views which Coast 
canners have of the canned fruit situation. 

Landau Leaves Booth—Friends in the local trade have 
been advised that Henry Landau has resigned as sales manager 
for the F. E. Booth Company of San Francisco. Mr. Landau 
has entered the brokerage field, and will open offices in the 
Merchants’ Exchange Building, San Francisco, on January Ist. 

Look for Heavy Attendance at Brokers’ Dinner—Many 
members of the local brokerage fraternity plan to attend the 
brokers’ convention banquet in Atlantic City, and are arrang- 
ing to have the canners whom they represent as their guests 
for the evening. From present indications there will be as 
many canners as there will be brokers at the banquet. 

. Frank P. Rudolphi Dead—Friends among the canners of 
the country will be grieved to learn of the death of Frank P. 
Rudolphi, first vice-president of the American Can Company, 
who passed away at his home at Winnetka, Illinois, this week 
Mr. Rudolphi developed a cold last week which developed into 
pneumonia, causing his death. He was a pioneer can manu- 
facturer, and inventor of the coating process. His headquarters 
were maintained in Chicago. 

Pineapple Advances—Extra sliced Hawaiian pineapple has 
been advanced to $4.10 per dozen in the local market, and 
the situation is now exceedingly <trong, with light offerings to 
be noted. Numerous inquiries are being received from other 
markets. 

Pink Salmon Firm—Seattle holders continue to quote the 
market for pink salmon steady at $1.25 per dozen, f. o. b., 
and report that they are getting a little business for shipment 
to the Southern trade at this figure. Reds are held at $2.25, 
but the market is a little inclined to easiness, and is subject 
to shading. 

Notes of the Trade—William Hills, Jr., vice-president of 
Butler & Sergeant, Inc., is visiting the Pacific Coast trade. 

M. R. McCandless of M. R. McCandless & Co., brokers, 
was in the market during the week. 

Walter B. Boos, secretary of the Butler & Sergeant Cor- 
poration, Cleveland, was a visitor in this market during the 
week. 

G. A. Filice, Gilroy (California) canner, has been visiting 
friends in the local trade. 

Le Roy Pease, food products buyer for Gimbel Brothers, 
Milwaukee, and well known to the local brokerage trade, was 
visiting friends here during the past few days. 

Harry A. Freedman of the Food Sales Co., representing 
the National Food Brokers’ Association, and V. P. Wilkinson 
of Wilkinson, Gaddis & Co., representing the National Whole- 
sale Grocers’ Association, will handle the Canned Foods Week 
campaign in Newark. 

Arthur Sherwood of A. C. Clark Co., has just returned 
from a short trip to California, where he visited several of his 
Company’s principals. NEW YORK STATER. 


CALIFORNIA MARKET 


Heavy Demand for No. 10 Fruits—Stocks Getting Low— 
Future Spinach Shows Good Business—Heavy Ship- 
ments of Pineapples Arrive—Tomatoes Closely 
Cleaning Up—Peach Growers Convene—Pea 
Growers’ Assn. Meets— CoastNotes. 


San Francisco, Cal., Dec. 29th, 1922. 


HE Market—A marked demand is being noted for No. 10 
California fruits of various grades and a movement that 
will absorb all unsold <toeks is expected shortly after 

the first of the year. A decided shortage of fancy and choice 
grades is noted and some buyers who are looking for stocks 
of these for spring requirements will be disappointed. Ad- 
vices from the southern part of the State indicate that the 
pack of lower grade fruits, which comprises the bulk of the 
output there, is moving off quite well and a complete cleanup 
is anticipated. 

Future Spinach—Considerable interest is being taken in 

the 1923 pack of California spinach and good business is being 
booked by all the interests that have come out with open- 
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ing prices. The F. E. Booth Company of San Francisco is the 
latest concern to name prices, its opening list being as follows: 
No. 1, $1,10; No. 24%, $1.55, and No. 10, $5.10. 

rineapples—Heavy shipments of pineapple continue to 
come in trom the Hawalian Islands, the Wilhelmina having 
arrived at San francisco recently with 64,767 cases aboard, 
but by far the greatest part of the pack has been shipped. 
‘bne demand for canned pineapple continues to be insistent and 
prices are steadily advancing on available stocks of sliced 
goods. Apparentiy the limit has not been reachea to what 
will be paid for this fruit, but packers are not looking with 
tavor on the advances as the output will be increased in the 
years to come and they do not wish to see the demand cur- 
tailed by high prices. 

Tomatoes—The California tomato pack has been quite 
closely cleaned up and holdings here are lighter than usual 
tor this season of the year. Low freight rates to the Atlantic 
seaboard opened a market this year that was not expected and 
this has been largely responsible for the manner in which 
tomatoes have moved off the last few months. 

Scientists To Study Fruit Diseases—An important meet- 
ing of horticulturists of Alameda and Santa Clara Counties 
will be held at Hayward, Cal., on January 3rd, at which the 
brown rot menace to the apricot industry will come in for 
special attention. FF. A. Dixon, director of experimental 
agriculture for the Canners’ League of California, will be one 
ot the speakers, and Bb. A. Rudoiph, head of the State experi- 
mental station at Mountain View, will explain in detail the 
control methods in use there. The gathering will be attended 
by officials of the Department of Agriculture of the University 
ot California, and representatives of the California Prune and 
Apricot Growers’ Association. While the brown rot menace 
is assuming threatening proportions, it is believed that by 
united effort control measures can be brought about. 

Peach Growers Convene—tThe first annual convention of 
the California Canning Peach Growers was held recently at 
San Francisco with about eighty delegates present from the 
leading peach growing districts of the State. The report of 
Manager A. D. Poggetto was quite an illuminating one and 
indicated that the membership of the organization had in- 
creased four-fold during the past year and was now over the 
nine hudred mark. It was also brought out that the cost of 
handling canning peaches through the Association had 
amounted to 25 cents a ton. Much of the discussion at the 
gathering centered on the Mediterranean fruit fly menace and 
the organization went on record as favoring most stringent 
quarantine regulations. One of the acts of the meeting was 
the appointment of S. C. Day, a director if the Association, to 
go at once to Washington to explain the gravity of the situa- 
tion. R. W. Skinner was re-elected president, and the various 
boards and committees remain as before. 

The California Fruit Growers and Farmers’ Convention, 
held recently at Sacramento, Cal., was a largely attended one 
and many matters of the greatest importance to the industry 
received attention. Representatives from many other Pacific 
Coast and Western States were on hand and one of the most 
important results of the meeting was the appointment of a 
committee representing eight States for the protection of pro- 
ducing shipping interests. Recommendations for Federal leg- 
islation to prevent strikes, and approval of provisions for the 
expansion of waterway transportation, were other features 
of the deliberations. Several canners attended the meeting, 
being especially interested in the transportation question, 
which had caused them some loss and much inconvenience 
during the season just closed. 

Pea Growers’ Association—F. J. Cunha, president of the 
Pea Growers’ Association, with headquarters at Hayward, Cal., 
reports that seventy-five per cent. of acreage of peas in Ala- 
meda and Santa Clara Counties has been planted and that the 
outlook is very promising for a large crop. The early rains 
have been very beneficial and will probably result in a larger 
acreage being devoted to this crop than usual. 

Coast Notes—The Orland Fig Growers, an organization 
of fig growers in the vicinity of Orland, Cal., are pianning 
the erection of a cannery in time to care for the 1923 crop of 
Kadota figs. Clarence Woods is president and E. W. Miller, 
secretary, of this organization. A market for the product 
is assured, the pack of California canned figs made in 1922 
having been disposed of without the least difficulty, although 
something entirely new to the trade. 

Plans are being made for the holding of a Peach and Fig 
Growers’ Institute at Merced, Cal., early in the year. 

The Charls P. Grogan Company has been incorporated 
at Los Angeles Cal., with a capital stock of $100,000 to pack 
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and om in — and olive products. 
mon packers representing thirty-six pla - 
eastern Alaska met at Seattle, on 
g the establishment of 
salmon fisheries reserve in that district covering BB 
of Prince William Sound and including all territory not in the 
two reserves already established. A committee Was appointed 
to advise Secretary of Commerce Hoover of this decision and 
to urge the establishment of temporary protective regulations 
until @ permanent reserve can be formed. 
A. W. Virden of the Virden Packing Company, San Fran- 
, Cal., has returned from a trip to the Hawaiian Islands 
The stockholders of the Hawaiian Pineapple Company, 


cisco 


Ltd., Honolulu, T. H., have approved the 
’ » be recommendations 
cen directors for a 58 per cent. stock dividend and the 


ase of the capital stock from $4,000,000 to $6,000,000. 
“BERKELEY.” 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


A bill, S. 4107, introduced in the Senate last week by 
Senator Pomerene, of Ohio, would amend the so-called Pom- 
erene Bill of Lading Act so as to prohibit carriers from re- 
stricting their liability by such notation as ‘Shippers’ Load 
and Count” in cases where bulk freight is loaded by shippers 
at public teamtrack, freight house or station where carrier 
maintains a freight agency and can, if afforded reasonable 
opportunity, ascertain the kind, quantity or weight of such 
shipment. The bill would further prohibit such receiving sta- 
tions, but where shipper maintains adequate facilities for 
weighing such freight, and where, upon written request by 
shipper, carrier is given reasonable opportunity to ascertain 
kind and quantity of freight loaded. _ 

Any attempt by carriers to limit their liability in such 
cases by notation on bills of lading would be declared to be 
null and void by the proposed bill. 

Effective January 1 1923, through class rates will be 
established from points on the Maryland and Pennsylvania 
Railroad to all stations on the West Shore Railroad via the 
Pennsylvania Railroad. Heretofore combination of local rates 
obtained via such route and were considerably higher than the 
new through rates. 


PRESENT SEED LAWS DO NOT TOUCH GROUND COVERED 
BY CAPPER SEED BILL 


Type and Uniformity Important as Germination to Canners 
and Vegetable Growers. 


HERE are already seed laws on the statute books of a 

l large majority of the States. In general, the purpose of 

these laws is to insure that seed is not sold which is below 

the specified percentage of germination, or which contains more 

than the specified tolerance of weed seeds or foreign and inert 
matter. : 

These laws afford excellent and needed protection to seed 
buyers, but in their operation apply almost exclusively to the 
trade in field seeds. 

With respect to the large volume of seeds used by market 
gardeners, truck farmers, vegetable growers, greenhouse men, 
and by canners and growers of canners’ crops, the matter of 
high germination and freedom from weed seeds is of secondary 
importance to trueness to varietal name, and purity and uni- 
formity of type. These latter qualities, so essential to the suc- 
cess of the vegetable grower, are not covered by present State 
or Federal seed laws, and no protection is afforded on these 
most vital points. 

A large number of farmers in every State of the Union 
will be benefited by the enactment of the proposed legislation. 
The number of growers of vegetable crops for canning in New 
York State alone is approximately 15,000. 

The amounts paid by canners to growers of seed of the 
principal vegetable crops in 1919 totaled over $41,000,000. 

The proposed measure will greatly increase the oppor- 
tunity for service of the Department of Agriculture in bring- 
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ing about improvement in the vegetable crops of the country. 
The value of these crops in 1921 was more than one billion 
dollars, constituting nearly 16 per cent of the total value of 
all crops. It is estimated that there are not less than six mil- 
lion home and farm gardens in the United States. Every per- 
son who raises a home garden would have opportunity to be 
benefited by the proposed legislation. Department of Agricul- 
ture figures show that the value of the farm gardens of the 
United States in 1921 was over four hundred million dollars. 


MINUTES OF MEETING OF NATIONAL KRAUT PACKERS’ 
ASSOCIATION 
Held at Hotel Powers, Rochester, N. Y., Dec. 6, 1922. 


HE meeting was called to order by President Wilder. 
[ Roll call was made and the minutes of last meeting 
were read and approved. New applications for member- 
ship were read and it was moved by B. E. Babcock that all 
applications be accepted. Seconded by Duncan. Carried unani- 
mously. 
Mr. A. A. Huppert, chairman of the Swells and Leaks 
Committee, made the followingf report: 


Claims for Swells. 


Pkd. 1916 1917 1918 1919 1920 1921 1922 Products. 
12 13 9 55 
2 6 4 13 i 11 1 
3 se 13 ae 26 2 10 21 cut 
4 1 8 a 2 a4 
6 39 7 
8 8 46 5 70 not1S Bean 
9 12 11 6 2 44 sie 
11 14 
15 20 
16 
17 42 
18 2 
19 7 
20 5 4 cut 
Total, 6 30 44 76, 106 156 186 96 


and commented in part on the above that on an average for the 
past five years their firm had run about one-fourth of one per 
past five years their firms reported that theirs run one-eighth 
to one-tenth of one per cent. and one firm reported that their 
average was one-hundredth of one per cent. This shows that 
the one-half of one per cent. usually allowed for swells ex- 
ceeds the actual average. 

Mr. Meeter reported progress of the work done on the 
disease resistant cabbage seed and said that indications pointed 
to a good crop. Varieties of seed being raised are ‘‘All Seasons” 
and “Brunswick.” Mr. Wilder stated that the seed reported 
would be available about January, 1924. 

The matter of canned food exhibit at Atlantic City in 
connection with the National Canners’ Association was then 
discussed. Moved by Babcock that the matter of taking a 
booth and exhibiting kraut be left with the Advertising Com- 
mittee. Seconded by William Lang. Carried unanimously. 

The President then spoke on Canned Foods Week. Moved 
by Frank Gerber that the Association endorse same. Seconded 
by Meeter. Carried. 

President Wilder then. spoke of the Wheeler Service 
Bureau of New York City. Also Babcock related some in- 
stances that had been taken up by the Bureau and handled 
very successfully. Also Martin Meeter stated that their firm 
had received quite a dividend from the Bureau in the way of 
adjustments. Recommended all to subscribe. 


The President said it was customary to have a report of 
kraut cut and appointed Bedell and Duncan as a committee to 
gather statistics and report later. 


In the report of advertising, Mr. Irons stated that space 
was being used in the Saturday Evening Post and St. Louis 
Post Dispatch; that within five weeks over five thousand 
coupons had been received from the Saturday Evening Post ads 
and over one thousand from the St. Louis Post Dispatch. He 
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then read letters from the Conover-Mooney Company, also 
many letters from consumers, physicians, jobbers, etc., which 
created much interest. 

The President stated that he would like to hear from the 
packers as to how they viewed the Advertising Campaign. Re- 
sponses were made by Martin Meeter, Myron Shaw, Frank 
Gerber, James Anderson, Babcock, Emil Hamilton and others. 
After considerable discussion it was moved by Babcock that 
the Association give a vote of thanks to the Advertising Com- 
mittee for their good work and that it be continued and work 
out plans for future advertising and report at the Atlantic City 
meeting, January 25, 1923. Seconded by Gerber. Carried 
unanimously. 


f Bedell, chairman of the Statistics Committee, gave the fol- 
lowing report of kraut cut, etc.: 


Casks Sold Unsold Aver. price 

cut Shipped on hand on hand perton 
New York....122,500 67,750 19,950 34,800 $5.93 
Wisconsin . 27,000 17,200 7,800 2,000 7.62 
Michigan - 48,977 30,100 10,989 7,888 6.16 
63,900 37,950 10,325 15,625 6.22 
Other States... 29,000 14,100 6,250 8,650 6.92 

291,377 167,100 55,314 68,963 Av.$6.57 


Additional (estimated) 


cut 
New York.... 10,000 
Wisconsin .... 49,000 Calculation on the above figures 
lo ee 23,000 shows that only 23 per cent. 
2G ae 11,200 of the total. kraut cut remains 
2,500 to be sold. 
Total ...... 95,700 


Meeting adjourned. 


PROGRAM 


TRI-STATE PACKERS’ ASSOCIATION ANNUAL 
CONVENTION 


Adelphia Hotel Philadelphia, Pa. 
THURSDAY AND FRIDAY, JANUARY 4-5, 1923 


Thursday, January 4, 2 P. M. 


Secretary’s Report....... C. M. Dashiell, Princess Anne, Md. 


Address of Welcome.............. Mayor J. Hampton Moore 
President’s Wm. Silver, Aberdeen, Md. 
‘The Cannor’.... +.) James Moore, President, Nat. Can. Asso. 
“Raw Stock Problems’”’...... A. D. Radebaugh, County Agent, 
Cecil County, Md. 
“Production Problems’’....Wm. H. Killian, W. H. Killian Co., 
Baltimore, Md. 
“Problems: of wads J. V. Beckman 
Great Atlantic & Pacific Tea Co., Jersey City, N. J. 
Appointment of Committees. 
“Get-Together Dinner,” 7 P. M., Hotel Adelphia. 


“Current Thomas Lyons, Baltimore, Md. 

Popular Entertainment by Isadore Senator’s Nonpareil Enter- 
tainers. 


Friday, January 5, 9:30 A. M. 


CAR George W. Cobb, American Can Co., 
New York City. 


Philadelphia Warehouse Co., Philadelphia, Pa. 
Business Meeting. 


Report of Resolution Committee. 
Report of Nomination Committee. 
Election of Officers. 


Luncheon—12:30 P. M. 


“Where Do We Go From Here’”’....Judge J. Harry Covington, 


Washington, D. C. 
Adjournment. 


ALSO HUSBANDS 


Teacher (to class in Natural History)—-What kind of birds 
are frequently kept in captivity? 
Tommy—ZJail birds.—Christian Sun. 


| 
= 
ie 


36 


‘EUROPEAN FOODSTUFFS PRODUCTION LAGS FAR 
BEHIND PRE-WAR PRODUCTION 


(By Department of Commerce.) 


UROPE in general is about 15 per cent behind her normal 
E production of foodstuffs, says E. G. Montgomery, Chief of 
~ the Foodstuffs Division of the Department of Commerce, 
in an analysis of the European food situation in the forthcom- 
ing issue of Commerce Reports. 

Before the war European production of foodstuffs was 
about 95 per cent of her wants, while in the matter of clothing 
material, such as wool, cotton, etc., she was on 30 per cent 
self-supporting basis, according to Mr. Montgomery. ‘The 
war,”’ he said, ‘“‘brought profound changes.’”’ A shift from a 
state of what might be called over-nourishment to under-nour- 
ichment took place. Food habits were materially affected, and 
the consumption of high-grade foodstuffs, such as meat, wheat, 
etc., gave way to a liberal substitution of cheaper foods. 

Production during this period fell off between 30 and 40 
per cent, with corresponding decrease in consumption. Grad- 
ually Europe is working toward better conditions. A partial 
recovery, roughly about 15 per cent over the war period. is 
apparent when all commodities are considered. In general, 
Western and Central Europe are now on an 85 per cent con- 
sumption basis. 

The recovery varies with different commodities. The con- 
sumption of wheat and rye is almost back to pre-war normal, 
amounting to, viz., 92 per cent. The consumption of coarse 
grain is still about 74 per cent; potatoes, 70 per cent; sugar 
about normal and cotton, 61 per cent. Also, the caloric con- 
sumption of foodstuffs in the manufacture of alcoholic bever- 
ages is much lower than in pre-war years. 

While this decrease in production and consumption was 
going on in Europe, there was a corresponding increase in pro- 
duction outside of Europe. However, this increase took place, 
principally in North America, as there was no great change 
either in South America or Australasia, the two other great 
surplus-producing regions. During this period, also, Russia, 
which before the war furnished Western and Central Europe 
with almost half of their grain imports, was completely elimi- 
nated as a surplus country. The whole Russian trade has been 
shifted largely to North America, and is now being supplied 
by the United States and Canada. 

If it had not been for the elimination of Russia as a sur- 
plus country, it would have been practically impossible to have 
marketed more than a small percentage of the North American 
surplus in the four years since the close of the war. 

It is interesting to note that neither South America - nor 
Australia made any great increase in production, in part due 
to the fact that they were limited in shipping during the latter 
part of the war, and consequently prices of agricultural prod- 
ucts did not have the great rise that they did in the United 
States and Canada, since these countries, due to their nearness 
to Europe, were in a position to supply, and did supply, most 
of the products. 


MR. FRED A. MARSH DEAD 


The Link-Belt Company announces with great sorrow the 
sudden and untimely death of Mr. Fred A. Marsh, the gen- 
eral purchasing agent of the Company, at his home, 6436 
Greenwood Avenue, Chicago, on the evening of December 11th, 
1922, at the age of 52 years. 

Mr. Marsh was a member of the Link-Belt organization 
for over 33 years; was one of the organizers of the Purchasing 
Agents’ Association of Chicago and served ably as the first 
president; has been for some years a director in the National 
Association of Purchasing Agents; and will be remembered 
by his large circle of business acquaintances as a particularly 
well-informed man in his line, of sterling character, absolutely 
impartial in his treatment of sellers, buying on merit and an 
honor to the important business profession of purchasing 
agent. 
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——CAN PRICES—— 


American Can Company 


Write our district offices for packers’ 
can prices. 


THE AMERICAN CAN Co. 


Continental Can Company, Ine. 


will quote prices on Cans upon 
application. 


4 
; 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 
ASPARAGUS*— (California) 
White Mammoth, No. 2%......... 4.25 4.40 


White Mammoth, Peeled, No. 2%.. 4.60 ...- 
Green Mammoth, No. 3.90 


White, Large, No. 2%.. . 

. , Large, Peeled, No. 2%.... Out .... 
White. um, No. 
Green, Medium, No. 2 3.50 3.70 


Tips, White, ‘Square, No. 216: ee 

Tips, White, Round, No. 

Tipe, Green, Square, No, 2%...... 8.75 

Tips, Green, Round, No. 2%....... Out 
BAKED BEANSt 


In Sauce, No. 1..... 

BEANSt 


String, Standard Green, No. 2.....  .80 -90 
String, Standard Green, No 10... .... 95.25 
String, Standard Cut No. -85 
Stringless, Standard, No. 2. 

White Wax, Standard, 


White Wax, Ne 10 44.00 
Limas, Extra, No, 2...... 
Limas, Standards, No: 
Limas, Soaked, No. 2.... 75 
Red Kidney, Standard, No. - 90 90 


BEETSt 
Small, Whole, No, 8.............. 1.60 1.40 
Standard, Whole, No, 1.05 1.25 
Large, B. seve Out 
CORNt 
Std. Evergreen, No, 2, f.o.b. Balto. 1.00 
Std. Evergreen, No. 2, f.o.b. Co.... 1.00 
Std. Shoepeg, No. 2, f.0o. 


Std. Crushed, No. 2, * Baltimore. . 
Std. Crushed, No, 2, f.o.b. Co..... 
Ex. Std. Crushed, No. 2.. E 

Ex. Std. Crushed, No. 2, f.o.b. ‘Bal. 1.05 Out 
Extra, No. 2, f.o.b, County. 
Extra Standard Western, on 2 Out 
Standard Western, No. 2.......... se. -95 


Standard, Split, No. 38............ .90 

Standard, Split, No. 10............ 8.00 3.00 
MIXED VEGETABLES FOR SOUP{ 


OKRA AND TOMATOES} 

Standard, No. Out Out 


PEASi— 
No. 1 Sieve, f.o.b 92.00 2.75 
b. Baltimore. . 2.2 


No. 2 Sieve, 2s f.0.b. facto actory...... 1.50 41.70 
f.o.b. Baltimore...... 2.00 

No, 8 Sieve, 2s fod, facto: 


actory...... 1.80 41.35 

f.0.b. Baltimore 

No 4 Sieve. 2s, f.0.b. factory... 4125 1.35 

f.o.b. Baltimore...... 1.80 .... 

No. 5 Sieve, 2s, f.o.b. factory...--- Out Out 

J. Standards, 1’s, No. 4 Sieve....° Out Out 

E. J. Sifted, 1's, No. 8 Sieve........ Out Out 

E. J. Ex. Sifted, 1's, No. 2 Sieve.... Out Out 
Fancy Petit Pois,, 

PUMPKINt{ 


Standard, Ne. B50 
Bis 


SAUERKRAUT} 


Standard, No 8.25 4.00 
SPINACHtY 


1.85. 1.45 
Standard, Ne. 1.55 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 


Standard, No 10...... weeees 4.00 4.50 
California, No, 2%, f.0.b. Coast... 1.95 
California No. 6.75 
qF. O. B. Factory basis. 
SUCCOTASHt 

30" 
Green Beans, No. 2..... : 
With Dry Beans, No. 1.10 1.25 

SWEET POTATOES{ 
F. 0. B. County 


Standard, No. 2, f. o. b. county... _.75 -80 
Standard, f.o.b. Baltimore... 1.00 {1.00 


Standard, f.o.b. County..... -90 .95 
Standard, No f.o.b.. 80... 
Standard, No. 10, f.o.b. Gounty.... 3.25 93.25 
TOMATOES} 
Fancy, No. 10, f.o.b. Baltimore.. Out Out 
Jersey, No. 10, f.o.b. Factory.....- acs 
Standard, No. 10, f.0.b, Baltimore. . 5.50 5.50 
Standard, 10. County. . 15.00 
josey o. 8, f.o.b, County...... Out Out 


3 ty 
Ex, Standard No. 3, f.o.b. Balto. 1.55 Out 
Standard, No. f.0.b. Baltimore.. 1.55 41.50 
Standard, No. f.o.b. County. . 1.50 91.45 
Seconds, No. b. Baltimore... 


Standard 2s, f.o.b. Baltimore...... .95 
Standard. No. 2, f.o.b, County..... 
Seconds, No. 2, f.o.b. Baltimore... . 
Standard 9s, f.o.b. Baltimore...... ‘95 


Standard 1s, f.o.b. Baltimore.....  .75 {9 "15 
Standard 1s, f.o.b. County......... .... 


TOMATO PULP{ 
Standard, = Seed 


Canned Fruits 
APPLESt 
Maine No. 400 4.00 
Michigan, No. 10........ 
New York, No. 10....... 


Maryland, No. 3, ‘o>. Baltimore.. 1.10 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 
Maryland, No. 10, yh Balto..... 3.00 


APRICOTS 
California Choice, No, 2%4........ 2.75 2.65 
BLACKBERRIES3_. 
Standard, No 2..... 
Standard, No, 10....%........ 
Standard, No. 2, Preserved....... 1.50 91.50 
Standard, No. 2, in Syrup..... 
BLUEBERRIES 
CHERRIES$ 
Seconds, Red, No. 2..... 
Seconds, White, No. 2........... 
Standard, Red, Water, No. 2....... stan OS 
Standard, White, Syrup, No. 2..... .... 
Put Rei tes, NO, 950 1125 
GOOSEBERRIESS 
Standard, No. 2........ 1.65 $1.70 
PEACHES* 
California Standard, No. aH. Fle 2.65 2.35 
California Choice, No. 24%, L. «+ S25 23.96 
PEACHESt 


Extra Sliced Yellow, No 1........ 1.60 {1.50 
Standard White Out Out 
Seconds, White, No. 2............. Out {1.10 
Seconds, Yellow, No. (1.15 
Standards, White. No. 3 a 
Standards, Yellow, No 8..... escoe 3.506 
Extra Standard White, No. 8...... 2.00 {2.25 
Extra Standard Yellow, No. 3 

Selected Yellow, No. 3..... 
Seeonds, White, No. 8............. 1.60 Out 


Pies, Unpeeled.. No; 93.50 


CANNED FRUITS—Continued 
PEARSt 


Balto. N.Y. 
Seconds, No. 2, in Water...... 
Standards, No 2, in Water....... .95 
Extra Standards, No, 2, in Syrup... 1.25 1.15 
Seconds, No. 3, in Water....... 
Standards, No. in 1.25 1.20 


Standards, No. 3, in Syru 


1.50 1.40 
Extra "No. 3, Syrup. - 1.75 1.50 

PINEAPPLE* 
Bahama Sliced, Extra, No. 2..... -- Out Out 
Bahama Grated, Extra, No. 2...... sae 6G 
Bahama Sliced, Ex. Std., No. 2.... Out Out 
Bahama Grated, Ex. Std, No. 2.... .... Out 
Hawaii Sliced, Extra, No. 2%...... 4.00 4.10 


Hawaii Sliced. Standard, No. 2h. 3.95 3.50 
Hawaii Sliced, Extra, No. 2 


2.75 2.85 
Hawaii Sliced, Standard, 2.50 2.45 
Hawaii Grated, Extra, No. 2 eseceee 2.25 1.80 
Hawaii Grated Standard, No 1..... Sree 1.05 
Shredded, Syrup, No. 10...... 
Crushed Extra, No, 
Eastern Pie, Water, No. 2..... seus 
Eastern Pie, Water, No. 10........ CC 
Forte Ried: N@ . Out 
PLUMSt 


Water. No. 2.. 
Syrup, No. 2... 
Water, No. 10.. 
Black, Water, No. 1. 
Black, Syrup, No. 1.... 
Red, Syrup, No. 1 


Black, Water, No, 27......... voces LT 1.80 
Red, Water, No. 2... 
Red, Syrup. No. 1.80 91.80 
STRAWBERRIES$ 
Extra, Bregerved, 2.30 2.50 
Standard Water, 8.00 q10. 06 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, % Ib, case 4 20.00 
Flats, % 1 
Standards, 
Standards, 
Standards, 
Standards, 
SALMON* 
Red Alaska, Tall, No 1..... 
Red Alaska, Flat, No. 4. 
Cohoe, Tall, No. 1...... ame: 
Columbia, Flat. No. Out 
Medium Red, Talls......... 
SHRIMP§ 
Wet or Dry, No 1%....... 
SARDINES—Domestic, per Case 
F. O. Eastport, 1921 
\% Oil, Keyless ........ + 3.10 
3.50 
4 Tomato, Carton ... 3.50 
\% Mustard, Keyless 3.00 
%4 Mustard. Keyless 3.25 
California, per case....... Out 
9.00 


TUNA FISH—White, per Case 
California, %4s 
California, 


12, 
California, %s, Blue Fin.... 
California, 1s, Bl 
California, %s, Striped .... 6.75 
California, 1s. Striped ........... Ont 


oat 


Std Shoepeg, No. 2. f.0-b. Balto... 1.00 

Ex. Std. Shoepeg, No. 2, f.0.b. Co. 1.05 1.05 

HOMINYt 

Seconds, Yellow, No. $............ 1.75 $1.70 : 
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PEA GRADERS 


“NESTED” 


and 


“COLOSSUS” 


OYSTER STEAM BOX 


With.Improved 

Hinged Door, 

Making the work 

Pulp Cranes, Lighter and Quicker 


Peach Parers, Clutch Pulleys, etc. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


The Sinclair-Scott Company 2639 Boston St. Baltimore, Md. 
aminenmeeniaaenl Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


Ayars “NEW PERFECTION” Pea and Bean FILLER ; 


No valves to wear out and leak brine on the 
floor. 


Will not-waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
No Cams. No Levers. 


‘Has no RUBBERS to catch cans after they 
become worn. 


Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 

measure fails to drop part or all the quantity of 

beans the can will show slack to inspector. 
MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
= 
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H. D. DREYER & CO., Inc. 
MANUFACTURERS 


PSS. BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


oo 


eo 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


THE 1922 DIRECTORY OF CANNERS 


e 

: Is Ready 

A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


POSSE 


DEPENDABLE TOMATO SEED 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 


der the supervision of experts in plant breeding and 
selection, and for Earliness, Hardiness, Productive- 


ness and Freedom from Disease is unsurpassed. 


A trial order will convince. 


Growers of All Write for prices. 


ANNERS’ SEEDS : 
— BEANS, CORN, BEET Jerome B. Rice Seed Co. 


PINACH TOMATO | CAMBRIDGE, NEW YORK 
CABBAGE, PICKLING CUCUMBERS 


i 
Ae 
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SMILE AWHILE 


TO ACCOMPANY THE GIFT OF A CALENDAR 


Perhaps I might give you the measles, 

Black eyes, or a piece of my mind, 

Perhaps I might give you the Dickens— 

But I wouldn’t be so unkind. 

Sometimes, I may give you ‘‘the mitten,” 

Or a jab with a carving knife, 

But now I am sending a calendar, 

To give you “the time of your life!” 

—By Sarah Louise Grose. 


OLD STUFF 

“There’s the lightweight champion of our village,’’ re- 
marked the talkative native to a newcomer.” ‘Pugilist, eh?’’ 
‘“‘Nope—the village butcher.’’—The American Legion Weekly. 


THE OLD MAN, TOO? 

Her Father—But, young man, do you think you can make 
my daughter happy? Her Suitor—Do I? I wish you could 
have seen her when I proposed!—London Opinion. 


TAKING HIM AT HIS WORD 
Football Recruit—I’m a little stiff from bowling. 
Coach—I don’t care where you’re from. Get on your duds 

and go to work. 


IT COMES AND GOES 


A little girl was regarding with critical eye her newly 
arrived baby brother. The proud father, who was decidedly 
bald and hated any reference to the fact, was also gazing 
at his son and heir. 

“Brother hasn’t any hair,’ said the little girl. 

“It'll grow beautifully later on,’’ replied the nurse. 

“But hasn’t daddy’s been a long time starting?”’ exclaimed 
the little girl. 


WISHED ON HM 
She—But I don’t know what to wish for! 
He—I’ll wish for you. 
“Well, then, there’s no use fooling with the old wish- 
bone—you can have me!” 


FOXY 
Wifey—What did the doctor tell you? 
Hubby—He <aid that I would have appendicitis if I didn’t 
stop irritating my side by constantly putting my hand in my 
pocket for money. 


ATLANTIC CITY STUFF a 

Diner (with menu)—Chicken croquettes, eh! I say, 
waiter, what part of a chicken is the croquettes? Waiter—-The 
part that was left over from vesterday, sir.—Boston Tran- 
script. 


FINE WITHOUT HEAT? NIX! 
Ikey—yYou got a nerve advertising a fire sale. Vere was 
the fire? 
Izzy—Right here in this store. I fired two salesmen last 
week.—Virginia Reel. 


TOO TRUE 
“These reformers don’t seem to be very logical in their 
demands.” 
“No, they apparently want to run the country without rum 
or reason.’’—Life. 


HAPPY NEW YEAR! 


CANNING MACHINERY 
FISH 


A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


40 THE CANNING TRADE. 
| they are sofine § 
BBS workmanship § 
Wesendsamples § 
| The United States Printing 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘anmaking Machinery. See Can- 
makers’ Machinery. 
BARRELS, KEGS, Ete. 
Chickasaw Cooperage Co., Memphis, Tenn. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 


Beans, Dried. See Pea and Beau Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 

BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N 


a Manf Co., Silver Creek, N. Y. 
K. Robins £ Co., Baltimore. 


etn pressure. See Pumps. 


AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
fiw Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 


Bottle Caps. See Caps. 
Bottle Cases, wocd. See Boxes, Crates, Shooks. 


Bottle Corking Machines. See Bottlers’ Mchy. 


Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Kari Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 


BROKEBS. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 


Buckets and Pails, metal. See Hnameled 
Bucket 


8. 

Buckets, wood. See Cannery Supplies. 
BURBNEBS, eil gas, gaseline, etc. 

A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., M City. 

Ayars Machine Co., Salem 

Can Fillers. See Filling tad 
CANMAKERS’ MACHINERY. 

Ame Machine Max, New York City. 
B. W. Bliss Co. 

Cameron Can Mch y. Co. <n 

John R. Mitch bo.. Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Hanufacturers. 


CANNERY 


ayare Machine Co., lem, N. J. 
K. Robins & Co. 
Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic oe Co., Baltimore. 

. Boyer & Co., Baltimore. 
Can Co., Syracuse. N. 

Heekin Can Co., Cincinnati, oO. 
Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 
Sprague Cang. Mchy. Co., Chicago. 
Cans, fiber. See Fiber Containers. 

CAPPING MACHINES, soldering. 


arese Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 
Cang. Mchy. Co., Chicago. 


Come. colderless. See Closing 
ach 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, gravity. 


H. W. Caldwell & Sons Co., Chicago. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Couveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 


Huntley Mfg. Co., Silver Creek, N. Y. 
MACHINERY, 


K. Robins & Co., Baltimore 
Scott Co., 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, epen top cans. 


Ams pinsbine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn N. 
A, Can Mchy Co., Chicago. m. 


Seattle-Astoria Iron Works, Seattle, Wash. 

Whitaker Glessner Co., Wheeling, Ww. Va, 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Machinery. Bee 
Milk Condensing Mchy. 


COLORS, Certified fer foods. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
National Aniline & Chemical Co., New York. 

CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous agitating. 

Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Fillers, corn, See Corn Cooker- 
ers. 
COOLERS, continuous. 
Anderson- Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper 
COOPERAGE, kegs, barrels, etc 

Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
aves Machine Co., Salem, N. J. 
K. Robins & Co.. Baltimore. 
Stamens Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 
Ayars Machine Co., Salem. N. 3. 


Consult the advertisements for details. 


CORN HUSKERS and SILKEBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo, N. Y. 

Corn Mixers and Agitators. See Corn Cooker. 
illers. 

CORRUGATED PAPER oe 

(Boxes, Bettle Wrappers 
Hinde & Dauch Paper Ohio. 
Stecher Litho. Co.. Rochester, N. Y 
U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and — machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Precess. 
rg Renneburg & Sons Co., Baltimore 
K. Robins & Cw., Baltimo ore. 
Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co.. Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies. can See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, cern. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchr 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Wareheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines 


Enameled-lined kettles. See Tanks, glna- 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., — 
Factory Stools. See Stoo 
Factory Supplies. See i Supplies. 
FACTORY TRUCKS 
A. K. Robins & Co., Baltimore, Md. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS fer feed (not te: 
metically sealed). 


American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicnus 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard 


Hinde & Dauch Paper Co., Sandusky, Ohio 
Fillers and Cookers. See Corn Cooker 


Fillers. 
Filling Machines, bottles. See Bottlers’ Met) 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. 
Karl Kiefer Machine Co., Ohio. 
Huntley Mfg. Co.. Silver Creek, N. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co.. Baltimore. 
Sprague Cang. Mehby. Co., Chicago. 
Filling Machine, syrup. See Syrupiug Ma 

chines. 

MACHINES, catsup, etc. 

Lan 

Robin Saltimore. 
= 
Cho Chop 

Friction op Can s, tin. 
fruit Graders. See Cleaning and Grading 

Mehy., fruit. 
Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Gasoline pots. nn upplies 
‘time, ete. See Power Plais 
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WHERE TO BUY—Continued 


GEABS, sient. 
dG W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 


Governors, steam. See Power Plant Equip. 

Grading Mches. See Mchy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

Pea See Cleaning and Grad- 
n 

Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 
INSURANCE, canners’, 
Canners’ Exchange, Lansing B. Warner. 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
8. H. Langsenkamp, Indianapolis, Ind. 
fars, fruit. See Glass Bottles, etc. 
Tuice Pumps. See Pumps. 


Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 


F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, precess. 


Ayars Machine Co., Salem, N. J. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehby. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 


LABEL Manufacturers. 


H. Gamse & Co., Baltimore. 

R. J. Kittredge *& Co., Chicago. 

Simpson & Doeller Co., ee 

Stecher Litho. Co., Rochester, N. 

U. S. Printing & ‘Litho. Co.,’ a Ohio 


LABORATORIES fer analysis of goeds, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 


H. W. Caldwell & Sons Co., Chicago. 

Molasses Filling Machines. See Filling Ma- 
chines. 

Nailing Machines. See Box Nailing Machines 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

Paper Can Cans and Containers. See Fibre Con- 
ta’ 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 


PEA and BEAN SEED. 

R Reed Cambridge N.Y 
Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 
D. Landreth Seed Co., Bristol, Pa, 


PEA CANNEBS’ 


Ayars Machine Co., Sale J. 
Huntley Mfg. Co., Silver Greek, _ 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek. Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continueus. 


avers Machine Co., Salem, N. J. 
- K Robins & Co., Baltimore. 


thi Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Basket 
— Belts and Tables. See Pea Canners 
chy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
See Scales. 


Platform and Wagon Scales. 
Picking Belts and Tables. See Pea Cannere’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
fF. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 


Retorts, steam. See grees process. 
Rubber Stamps. See Stencils. 


Saccharometers (syrup testers). See Cannery 

Supplies. 
SALT, canners. 

Colonial Salt Co., Akron, O. 

Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary = top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, J. 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg ‘& Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Ca _ 
Sealing Machines, bottle. Bottlers’ paehy. 
Sealing Machines, sanitary cans. See Closing 

Machines. 

SEEDS, canners’, all varieties. 
Leonard ‘Seed Co., Chicago. 
D. Landreth Seed Co., Bristol, Pa, 
Livingston lumbus, Oo. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Separators. See Pea Canning Mchy. 
SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N 


Cameron Can Mchy. Co.. Chicago. Il. 
McDonald Machine Co., Chicago, tl 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, cern. 
Huntiey Mfg. Co., Silver Creek, N. Y. 
Stems. fruit and vegetable. See Corers and 
Slicers. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair Scott & Co.. 
Huntley Mfg. Co., Silver Creek, N 


See Baskets. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yors City. 

Steam Cookers, continuous, See Cookers 

Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pets and brushes, brase 
and steel type, burning 
A. K, ‘Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 


Chisholm-Scott Co., Columbus, Ohio. 
Mfg. Co., Silver Creek, N. Y¥. 
A. K. Robins & Co., Baltimore. 


a engine room, line shaft, etc. See 
ower Plant Equipment. 
Supply ee ae General Agents. See Gen- 


eral Age 


SYRUPING MAOHINE. 


Ayars Machine Co., Salem. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
Indianapolis. 
Slaysman & Co. d. 
glass lined 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See. Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., Salem. J. 
Hunt) ey Mfg. Co., Silver ae N. Y. 
A. K. Robins & Co., Baltimore. 


TOMATO PEELING MACHINE 
National Peeling Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Harding Peeling Machine Co., Wilmington, Del. 


Tomato Seed. See Seeds. 
TOMATO WASHEBS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Transmission Machinery. See Power Plant 
See Factory Trucks. 


Trucks, Platform, etc. ctor 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 
ulators. 


W. Caldwell & Sons Co., Chicago 
Corers. etc. See "corers at and Slicers. 


VEGETABLE KRA, ETC, 
Vegetable Parers. 4... Machines. 
Viner Feeders. See Viners an Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scaiders 


WASHERS, can and Jar. 
avese Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 
=the and Scalding Baskets. 


See Baskets. 
Windmills and Water Supply Systems. Sec 
Tanks, wood. 
Machines, can. See Canmakers’ Mchy. 
ound Boxes. See Boxes 
Wire Scalding Baskets. See Baskets 
Wrappers, See Corrugated Paper 


Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Ce., Wyandotte. Mich. 


‘ 
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Zastrow Process Crates and Crate Covers 


Made in the best and strongest manner possible. Extra 
heavy at top band and bottom ring. Single or Double Bails. 
Stand. 3 tier, Capacity 285 No. 2 Cans 
“ee 185 No. 3 
Stand. 4 tier, Capacity 380 No.2 ‘“ 

“ec “ec 250 No. 3 


Special Crates and Crate Covers Of All Kinds 
ZASTROW MACHINE COMPANY, Inc. 


MANUFACTURERS 
FOOT THAMES STREET BALTIMORE, MD. 


No 


THE CANNING TRADE. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


WEIRTON,W.VA: 


: 


TIN CANS 
CAPACITY 600 MILLION CANS PER.YEAR 
MAIN OFFICE 


BALTIMORE MD. 
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